


BUSSE BROGERAGE 


BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


| THE PACKERS FRIEND 

BUSSE THE SURE WAY TO IMPROVE YOUR RESULTS 

“DENOMINATOR ) THE SAFE METHOD 

' DRESSED THE MOST ECONOMIC WAY TO BUY PORK 
HOGS THE CONNECTING LINK 


\ THE ANSWER TO LIVE HOG SHIPPING LOSSES 
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To constantly strive to divide, equally, between Buyer and Seller, 

through the Busse Denominator Pricing Method, the economic savings 

inherent in the shipping of Dressed Hogs, instead of Live Hogs. 
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BASIC DENOMINATOR SCHEDULE 
PACKER STYLE DRESSED HOGS 
DRESSED PIGS e DENOMINATOR © LIVE MARKET 
54- 722 ( 1.63 x 90-1202 
4 2 73- 89 & 1.55 x 120-140 
90-107 { 1.50 x 140-160 


y 108-123 1.46 x» ¥60-180 
SLAUGHTERERS cometng { PROCESSORS ] Guan ORS DR. BUTCHERS e DENOMINATOR @ LIVE MARKET 


124-1382 « 1.43 -« 180-2002 
Dcciares DRESSED 40°, 139-154 ¢ 1.42 200-220 
1 155-169 1.41 220-240 


( 

170-192 ( 
193-213 { 1.39 270-300 

( 

( 


x 
x 

1.40 x 240-270 
x 
x 


214-239 1.37 300-330 
240-263 1.35 x 330-360 
DRESSED SOWS e DENOMINATOR LIVE MARKET 
' 184-2054 @ 1.48 x 270-300% 
TAN i \ 206-227 @ 1.44 x 300-330 
a ‘ 228-249 @ 1.42 x 330-360 
250-279 @ 1.40 x 360-400 
280-314 @ 1.38 x 400-450 
315-385 @ 1.36 x 450-550 


Write us for complete information and your handy size permanent personal copy of the 


BUSSE BASIC DRESSED HOG DENOMINATOR SCHEDULE 


ORIGINATORS AND DEVELOPERS OF THE DRESSED HOG BUSINESS 











MADE BY SPECIALISTS 


... Skills concentrated for your benefit 


BUFFALO sausage-making machinery is designed and manufactured 
by men who devote their full time to this one line of equipment. Being 
their sole occupation, there is no division of their thought and skill. 
That is why... because they are specialists...that you always get the 
best when you get “Buffalo.” 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 





VACUUM MIXERS 


“Buffalo” introduced vacuum mixing which puts 20% 
more meat... air-free, of better color and with better 
curing qualities ...into every casing. “Buffalo” has more experience and has 
sold far more units than any other. Stainless paddles, shafts, tubs and end 
plates optional. Capacities (standard mixes also) from 75 to 2,000 pounds. 



































Why Guffale is Khe Gest Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 


B u f f | l e sanitary. @ Used and recommended by sausage makers everywhere. 


SERRE JO8N & SMITHS SONS CO, 50Bmdvoy Buin NYY 


I am interested in the following: 





















MACHINERY [| Cutter Casing Applier —— = 
|_| Grinder Pork Fat Cuber 
ee — | Mixer Head Cheese Cutter Company 
| Stuffer |_| Smoke Master . 
” i ,. Combination of Special 
Fao wacne™ Purpose Equipment City and State 
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Cure never-uniform hogs with ever-uniform PRAGUE POW- 
DER. It’s different! Every crystal of ever-mild, ever-uniform 
PRAGUE POWDER is scientifically ‘flash fused”. . . to con- 
tain each of the ingredients that fixes color, holds the color, 
and preserves the meat. PRAGUE POWDER always acceler- 
ates flavor development, too! 

#U. S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 7 Senge Capmeer 










Griffith’s Stainless 
Percentage Scale 


Combination meat scale and 
Prague Powder pickle calcu- 
lator. Completely automatic. 
Requires no figuring, elimi- 
nates all guesswork. Easy to 
use. Anyone can learn to op- 
erate in a few minutes. 


Griffith’s No. 7 
Pathfinder Pump 


Widely used by packers re- 
quiring a dependable, light 
weight artery or spray pump- 
ing unit. Capacity: 1 pumper. 
Rugged, well-built, has total- 
ly enclosed 110-220 volt, 60 
cycle, AC motor. 











MEAT STRINGING MACHINE BIG BOY PUMPS 
ee No. 4—Capacit 
Power Meat ° P y 
Stringer up to 4 operators 
For large ° . 
hams, loins, No. 1—Capacity 
butts, and up to 12 operators 


small pieces. 


There is a Griffith's Big 
Boy Pump of a size and 
design to meet every 
practical artery and spray 


HAM CANNING 








pumping requirement— 
EQUIPMENT from one to twelve operators. All deliver a gentle but positive 
. pressure which quickly distributes the pickle into the farthest 
2. Hydraulic Ham Press part of the meat. All have totally enclosed motors and will give 
For profitable “Cold-Pack” steady, trouble-free, heavy duty performance. 
hams. 








FAMOUS SCIENTIFICALLY-CONTROLLED 
INGREDIENTS FOR MEAT PRODUCTS 
© TO ASSURE “FLAVOR-CONTROL”’ 

3. Vacuum Hood Unit @ TO REDUCE SPOILAGE LOSSES 


For tighter pack with 
less juice. 


Purified* Ground Spices and Cereal Binders 
Royal Soluble Seasonings 
Vegamine ( Meaty Flavored Protein Hydrolysate) 


The 


¥* Without obligation, write for details about these 
items—or—for information about services of 


Griffith scientists in formulating new products, or 


in solving any food problems. LABORATORIES Inc. 
7 


* U.S. Sterilization Patent Numbers 2107697, 2189947, and 2189949 in Canada—The Griffith Laboratories, Ltd, 
CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. - LOS ANGELES 58, 4900 Gifford Ave. - TORONTO 2, 115 George St. 
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STAMPS YOU NEED 
to comply with OPS Order I 


| 
| 
| 


CONFORM TO OPS REGULATIONS | 


All wholesale cuts must be marked | 


CLASS 1 LEGEND STAMPS 


Sharp engraved brass face with 
rust-proofed steel body and bor- 
der. Hardwood handle. Available 
in %"", 1%" and 1%" diameters. 
Conform to Govt. specifications. 
All sizes at same low price of 
$3.50 each. Specify establishment 
number when ordering. Local and 
State Inspection Stamps also avail- 
able. 














CLASS 1A LEGEND & NUMBER 


Legend stamp as described 
above, plus IA_ registration 
number engraved in solid brass 
on changeable slug in %"' fig- 
ures. Complete stamp as illus- 
trated $6.00 each. Base and 
number slug for attaching to 
present legend stamps, $2.50. 
Extra number slugs $1.25 each. 
Specify legend size, U.S. and 
1A numbers when ordering. 





CLASS 2 REGISTRATION STAMP 


Hand engraved in solid brass, 
hardwood handle. %"' figures 
are deep cut for long legible 
marking. District number on 
top line, registration number 
on second line. Give numbers 
desired when ordering. Price 
only $4.85 each, complete. 





Hand engraved solid brass, 
hardwood handle, %"' figures. 
District number on top line, 
plant number on 2nd line, 2A 
number on changeable 
slug. Stamp complete 
as shown, any figures 
desired, $6.75 each. 
Extra 2A slugs $1.25 
each, any figures de- 
sired. 





ORDER NOW ! Meat Stamping Ink $1.00 qt., $2.20 gal. 


4/,"" stamp pad with handle $1.50 


GREAT LAKES 10"2é 


2500 IRVING PARK ROAD e CHICAGO 18, ILL. 
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tough floors for 
tough conditions 























eo ¥, ~~ .. 
S in the Sucrest refinery of American Molasses Co., Brooklyn, N. Y. 
8 pl o. is 
7 
8 
7 
9 
10 
13 
) . 
20 In your plant you can have dense, ductile 
” y I y 
‘ . . . 
36 floors almost diamond hard, which are not slippery, 
showing no noticeable wear for long periods 
and involving practically no upkeep costs. 
Such floors are constructed with Ferem, the 
tor ‘ . . 
‘Blue Temper” component in the floor topping, 
replacing sand, stone and silica. 
-, Ferem is used in heavy duty floors, loading 
platforms, corridors and runways in newly 
constructed buildings, or when replacing worn or 
eroded floors. Ferem is resistant to the 
nd corrosive action of chemical solutions—and highly 
slip-proof under the wet floor conditions Kansas 
of many industries. 
ta- 
40, 
USED IN Breweries and Beverage Plants 
78 Distilleries 
lls Dairies 
Packing Houses 
Canning Plants 
Chemical Plants 
Industrial Plants 
LL 
— . In the brewery of Miller Brewing Co., Milwaukee, Wis. 
Be om wre 3 passes «cash sewesees 
j . id : + NP.s 
° e GENTLEMEN: NP-51 
A. C HORN COMPANY INC. © Please send complete data on FEREM FLOORS. 
e + * 
MANUFACTURERS OF MATERIALS FOR BUILDING MAINTENANCE AND CONSTRUCTION : NAME —-—— ViTLe 
a. "40TH STREET & 44TH AVENUE, LONG ISLAND CITY 1, 6. ¥. i 
: . 
“a | LOS ANGELES + SAN FRANCISCO - HOUSTON + CHICAGO + TORONTO ss 
ost SUBSIDIARY OF SUN CHEMICAL CORPORATION > am 
79. =e . 
& A | ; e cry STATE 
ae al 
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FOR GREATER 
FAT SALVAGING PROFITS --- 


GLOBE 
DRY RENDERING EQUIPMENT 


reclaims larger quantities of sale- 
able fats, boosts your profits, 
lowers your costs. Not an idle 


Ir 
| 


boast—this Globe equipment was IMustration of 


P . Globe HPM 500- 
developed in packing houses for Ten Nydrevlic 


packing house production engi- Curb Press 


' 
! 


neers, and for years it has been 
producing greater profits in pack- 
ing plants all over the country. 
And we have increased our manu- 








; siti @ Globe Dry Rendering Cooker starts your 
facturing facilities to make io cusnaae Gantt aff tae ts a> 
. ient f th h agitati id d- 
prompt shipment on all types of pmaptegtiaresim yi porate 
cookers and presses. @ Globe Crackling Receiver or Percolator 
allows quick, thorough drainage of all 
. $ . free fats from cracklings discharged from 
Write today for full information ee 
on any installation you may be @ Globe HPM 500-Ton Hydraulic Curb Press 
puts the clincher on your economy pro- 
i i j gram by recovering more grease f 
planning. Our engineering Staff coding aa ‘ain, on efficient 
* * types. Built of heav terial ith 
will be glad to consult with you high factor of safety, this press is usually 
at no obligation . maintained at less than '2¢ per ton. 


@ Refer to Globe catalog for complete engi- 
neering data on all Globe Rendering 
Equipment. 











Illustration of 
Globe Flowing 
Drive Dry Render- 
ing Cooker 





36 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 





The GLOBE Company 22 
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Packinghouse Strike Postponed 


The AFL and CIO unions, which jointly had threatened strikes for Monday, 
March 26, and then deferred them at least until May 6, will continue to work to- 
gether. Officials of the unions said this week they would cooperate in efforts to 
persuade Economic Stabilizer Johnston to approve the lle per hour raise negotiated 
with major packers. Both unions have extended contracts with Swift & Company and 
Armour and Company, leaving the wage increase up to the Wage Stabilization Board, 
which is not functioning at present. 


Armour First Quarter Operations 


Armour and Company earnings in the first quarter of the 1951 fiscal year 
amounted to $7,668,512, compared with $5,570,583 in the first quarter of the previous 
year. Food operations earned two-fifths of a cent per lb. and accounted for $5,063,627 
of the earnings, while non-food operations accounted for $2,604,883. Reflecting both 
higher prices and an increase in tonnage, Armour sales for the first quarter at 
$549,763,796 are up 36 per cent over the first quarter of 1950. 

Since the beginning of the second fiscal quarter, price controls have had an 
unfavorable effect on results, particularly on meat operations, F. W. Specht, presi- 
dent, reported. The company is studying the advisability of extending the applica- 
tion of the last-in, first-out basis of pricing inventories to products not now on 
that basis, he said. 


FDA Certification of Chemicals 


Chemicals used in food products would first have to be certified as safe by the 
Food and Drug Administration, a bill introduced in the House this week would 
require. The measure (HR-3257), introduced by Congressman Miller of Nebraska, 
would require manufacturers of chemicals to file applications with the FDA showing 
that the chemicals had been adequate!y tested for such use, thus placing the burden 
of proof on the manufacturer. 

At a recent meeting of the Commercial Chemical Development Association, a 
program for joint government and industry cooperation in studying problems relating 
to chemicals in food was proposed by Isaac Fogg, Atlas Powder Co. president. 


NIMPA Convention Registration 


Advance registration for the National Independent Meat Packers Association 
annual meeting is running well ahead of last year, the association said this week. 
The convention will be held at the Palmer House, Chicago, April 16, 17 and 18. 


Full Production Goal: 1953 


Defense Mobilizer Charles E. Wilson told the Senate appropriations committee 
that by 1953 the United States will be ready to produce sufficient weapons to fight 
a major war if necessary and at the same time provide more civilian goods. He 
emphasized the importance of an anti-inflation program to restrain the rise in living 
costs if the defense effort is to succeed. 


Living Costs Reach All-Time High 


The cost of living rose 1.3 per cent to a new record high in the month ended 
February 15, the Labor Department reported. Food and clothing prices led the rise 
to an index of 183.8 per cent of the 1935-39 average. The Labor Department also 
reported that factory emp'oyment hit a new postwar high last month. 


Government Subsidies on the Way? 


Reports from Washington indicate that the administration is preparing to 
draft a huge subsidy plan which would hold down retail prices of meat, milk and 
certain other foods. It would be patterned after the World War II program and 
would cost the government approximately $1,500,000,000 a year. 














Stop-Gap Slaughter Control Order 
Supersedes Distribution Order I 








The Office of Price Stabilization this 
week announced details of the stop-gap 
slaughter control order which will gov- 
ern cattle slaughter quotas until Dis- 
tribution Order 1, scheduled originally 
to go into effect April 1, can be used. 
Under the new control order cattle 
slaughterers will be restricted to the 
amount of live weight they slaughtered 
in their April 1950 accounting periods. 
There are no quota restrictions on hogs, 
calves, sheep and lambs. 

Under the original regulation issued 
February 9, slaughterers were required 
to apply for registration by March 15, 
but due to delays in obtaining forms 
and to administrative difficulties, OPS 
officials said it had not been possible 
for all slaughterers to apply for or 
receive their registration numbers. 
OPS emphasized that forms are now 
available in all OPS field offices and 
that it is the responsibility of the 
slaughterer to see that he obtains the 
proper forms in time to make his ap- 
plication by April 15. If he has not 
filed or received his registration num- 
ber by April 15, he may not slaughter 
livestock after that date. 

In restricting cattle slaughter during 
April, OPS said a Class 2 slaughterer 
who receives an adjustment from OPS 
covering his April 1950 slaughter of 
cattle may use this quantity as his 





Beef Advisory Group Urges 
Dollar-and-Cents Ceilings 


Although dollar-and-cents ceilings 
on beef and pork products had been 
expected about the first of April it now 
appears likely that they will not be 
issued for several weeks. Beef and 
pork industry advisory committees 
have held numerous meetings in recent 
weeks with OPS officials. According to 
an OPS news release issued late last 
week the beef industry committee 
strongly urged the OPS to replace the 
general freeze under which the indus- 
try is operating with dollars and cents 
ceilings. 

Arval Erikson, assistant director of 
OPS’ Food and Restaurant Division, 
presided at the conference. Members 
of the beef advisory committee are: 
H. W. Moore, John Morrell & Co., Ot- 
tumwa, Ia.; A. B. Maurer, Maurer- 
Neuer Corp., Kansas City, Mo.; Adolph 
Miller, Union Packing Co., Los Angeles; 
H. J. Kruse, Seattle Packing Co., Se- 
attle; B. B. Trotter, Hunter Packing 
Co., E. St. Louis; Milton Marshall, 
Cross Brothers, Philadelphia; J. B. 
Hawkins, Lykes Bros., Tampa, Fla.; 
Henry Neuhoff, Neuhoff Brothers Pack- 
ers, Dallas; Benjamin Schwartz, B. 
Schwartz and Co., Chicago; E. M. 
Gibbs, Earl C. Gibbs, Cleveland; J. D. 
Pepper, Pepper Packing Co., Denver, 
and Milton J. Schloss, E. Kahn’s Sons 
Company of Cincinnati. 


April 1951 quota. A Class 1 slaughterer 
who receives an adjustment from OPS 
for the April-June quarter for cattle 
may use 31 per cent of the live weight 
authorized for that quarter as his quota 
covering the April 1951 accounting 
period. 

Slaughterers who started business 
after April 1, 1950, and before Febru- 
ary 9, 1951, may determine the amount 
of cattle they may slaughter during 
April 1951 by dividing their total live 
weight of cattle slaughtered in 1950 
by the number of months in which they 
slaughtered cattle. 

Class 1 and 2 slaughterers who cus- 
tom slaughter for Class 1A and 2A 
slaughterers may not slaughter more 
than 100 per cent of the amount of cat- 
tle they slaughtered for such persons 
in their April 1950 accounting periods. 
If the Class 1 or 2 slaughterer started 
killing cattle after April 1 and before 
December 31, 1950, for the Class 1A 
or 2A slaughterer, he will determine 
the amount of cattle he may kill for 
them by the monthly average method. 

OPS stated that those slaughterers 
who have received their registration 
numbers must mark or stamp the num- 
ber on each carcass of meat so that it 
will appear on each accessible whole- 
sale cut. Slaughterers who have not 
received registration numbers must 
mark or stamp meat in this way as 
soon as they receive their numbers. 
All kinds of meat must be marked. 

OPS revealed that another change 
permits slaughter of “club” livestock 
until April 29, 1951, without OPS ap- 
proval. 


ICC Denies Trucker’s 
Application to Haul Meat 


The Interstate Commerce Commis- 
sion has denied the application of Ray- 
mond Brothers Motor Transportation 
Co. for the right to operate as a con- 
tract carrier, transporting fresh meat 
and packinghouse products from Aus- 
tin, Minn. and Fremont, Nebr. to Pa- 
cific Coast points and hauling fruits 
and vegetables in return to Midwest 
points. 

A new application has been filed 
with the ICC by the Rowley Interstate 
Transportation Co., Galena, IIl., for 
permission to transport fresh meats 
and packinghouse products from Du- 
buque, Ia. to Los Angeles, San Fran- 
cisco and Seattle. The hearing has been 
set for May 17 in Chicago. 


Make Enforcement Changes 


The Office of Price Stabilization has 
abolished enforcement activities in the 
13 regional offices. It is expected the 
move will improve efficiency by having 
district enforcement offices contact the 
Washington headquarters directly. 


FOOD MARGIN ORDER 
ISSUED BY OPS 


In three orders issued this week the 
Office of Price Stabilization imposed 
food price controls of the mark-up type, 
applying to retail groceries and food 
wholesalers, on pricing of packaged 
foods, including canned meats. Specific 
percentages which food sellers can add 
to what they pay for food items are 
fixed. The system must be put into 
effect between April 5 and April 30. 

OPS stated that under these regu- 
lations, wholesalers and retailers will 
be required to recalculate their ceilings 
weekly to take into account changes 
in the cost of foods they buy from 
their suppliers. Although the mark-ups 
to be applied in each group are uni- 
form nationally, ceiling prices will not 
be the same throughout the country 
even among stores of the same group 
since net costs of retailers vary, de- 
pending on differences in transporta- 
tion and other costs. 

Ceiling Price Regulation 14 covers 
mark-ups to be used by wholesalers in 
calculating ceiling prices for a large 
number of items, among them the fol- 
lowing which may be of interest to 
meat packers: 


Class 1 


Retailer Class2 Class 3 Class 4 
Owned Cashand Service Institu- 
ITEM Co-ops Carry & Delivery tional 
Dog and 
Cat Foods ... 1.06 1.00 1.105 1.15 
Canned Meat... 1.055 1.08 1.10 1.15 
Cooking and 
Salad Oils ... 1.07 1.075 1.10 1.15 
Hydrogenated 
Shortening ... 1.045 1.045 1.06 1.06 
Other Shortening 1.045 1.045 1.06 1.06 
NOTE: The figures appearing in this table are 
described by OPS as figures to be multiplied by 
the net cost. Institutional wholesalers are defined 
as those not included in Class 1, the larger part 
of whose food sales are made to commercial, in- 
dustrial or institutional users. 


Ceiling Price Regulation 15, applies 
to Group 3 and Group 4 retailers. 
Group 3 retailers are defined as retail- 
ers other than independents with an- 
nual volumes under $375,000. Group 4 
includes all retailers with annual vol- 
umes of $375,000 or more. Mark-ups for 
these groups on selected items are given 
in the following table: 


Allowed Mark-ups Over Net Cost 


ITEM GROUP 3 GROUP 4 
Dog and Cat Foods ... 24 24 
Pure Lard oes oo OF 1h 
Canned Meat ... . 19 18 
Cooking and Salad Oils. 24 16 
Hydrogenated Shortening 9 ” 
Other Shortening ......17 13 

NOTE: The figures in this table represent per 
centage mark-ups over net cost 


The third order, Ceiling Price Regu- 
lation 16, applies to Group 1 and Group 
2 retailers. Group 1 retailers are de- 
fined as those with annual volumes of 
less than $75,000, and Group 2 retailers 
include those with volumes of $75,000 
or more, but less than $375,000. Mark- 
ups for these groups are given in the 
following table: 


Allowed Mark-ups Over Net Cost 


ITEM GROUP 1 GROUP 2 
Dog and Cat Foods.... 27 27 
aS. 18 
Canned Meat .... 21 21 
Cooking and Salad Oils 28 28 
Hydrogenated Shortening 9 9 
Other Shortening << 18 

NOTE: The figures in this sae represent per- 
centage mark-ups over net cos 
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Jack Young, co-inventor of steak forming ma- 
chine, holds chunk of unformed meat in left 
hand and displays finished product in other. 


LL meat appearance, full meat 

color and natural ingrained mar- 

beling are plus sales factors of 
“steaks” formed by a recently intro- 
duced machine. This machine forms, 
tenders and seals, all in one operation. 
All the meats are evenly shaped as to 
thickness and outer size. As the form- 
ing operation does not affect the sur- 
face of the meat, all the “steaks” have 
the appearance of center cuts. None of 
the surface coloring nor marbeling is 
sacrificed. 

The machine was developed over a 
period of four years by Jack Young 
and Sam Sotos, food technologists. The 
current model, the third that Young 
and Sotos have built, is a production 
model which, with minor modifications, 
is to be manufactured for the meat in- 
dustry. 

The new machine employs air pres- 
sure for its tendering and forming ac- 
tion. There are two integral parts—an 
air-driven die hammer head and a 
mated forming well. The well is a 
part of a circular feed disc which con- 
tains four wells in all. The dise brings 
the wrapped cut of meat under the 
hammer. head. Then, the hammer 
travels down, forming and tendering 
the meat by disrupting its tissues. The 
hammer itself does not touch the prod- 
uct. Actually, a layer of air built up 
between hammer and meat performs 
the steak forming function. 

The meat is not disintegrated into a 
pulp. Although spread into a uniform 
thickness, it retains its oneness of 
shape and unity. The ability of the 
hammer to shape the meat without 
mashing it is the key to this steak 
forming technique. The wells move 
vertically, and, when positioned under 
the hammer head, are at their maxi- 
mum depth. Depending on the nature 
of the meat being formed, the pressure 
of the hammer can be controlled at a 
setting from 15,000 to 160,000 psi. 

A small amount of air is trapped 
within the well as the hammer de- 
scends. This air, coupled with an even 
smaller amount that is liberated from 
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Photo above shows how 
cello sheet is readily 
peeled from frozen liver 
steak. Right, operator 
places wrapped chunks 
in wells of rotating disc. 
Below, operator loosens 
nut on disc preparatory 
to changing to circular- 
welled disc. He will then 
loosen four nuts for 
quick hammer change. 





the meat builds up a counter pressure 
that prevents the hammer from con- 
tacting the meat. The air is literally a 
hammer which flattens the meat with- 


out mashing it. The spread of the 
meat is fixed by the well size. 

After the meat is formed, the ham- 
mer rises and the disc continues to 
turn. The plate within the well moves 
up and the formed “steak” is ejected. 


Pneumatic Press 


Forms Tasty Steaks 
With One Punch 


Production models will have a vacuum 
device to lift the “steaks” from the 
plate and stack them into units of six 
or 12. 

The unit has successfully handled 
various cuts of meats, steaking out 
liver, pork, beef and veal. Short of 
shank meat, any cut of inexpensive 
meat can be made into a tender appe- 
tizing “steak,” its inventors claim. 

The machine will form pieces from 
any weight from one ounce to 1% Ibs. 
The meats can be uniformly shaped 
into one of three patterns—a 4%-in. 
square, a circular patty 4% in. in di- 


ameter or into a 4%-in. diamond. The 
discs can be interchanged in a matter 
of minutes simply by unscrewing four 
nuts on the hammer head and one on 
the disc. 

Besides its advantage of retaining 
natural meat appearance, the machine 
is said to lower labor costs, permit the 
merchandising of formed meats in 
either a fresh or frozen state and al- 
low rapid production line fabricating. 
The stated production rate is 2,100 
“steaks” per hour. 

Prior to forming, meats can be pre- 
pared either for a stated weight or a 
catch weight. In the former case, the 
butcher preparing the pieces will have 
to cut and check-scale his own cuts. In 
a production setup, the check weighing 
can be performed by the wrapper. 

The meats are wrapped before being 
pressed. The cut is simply placed in 

(Continued on page 31) 
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ERY high percentages of valu- 

able grease and settleable solids 

are now being salvaged from 
sewage at the plant of the Luer Pack- 
ing Co. in Los Angeles through the use 
of a new type of waste recovery equip- 
ment. 

Not only does the new process re- 
cover valuable by-products, but it also 
puts the waste in better shape for fur- 
ther treatment. 

From time to time THE NATIONAL 
PROVISIONER has published authorita- 
tive articles on the separate but related 
problems of grease recovery and sew- 
age treatment. For example, a series 
of articles by expert E. N. Mortenson 
of Swift & Company in 1943 dealt with 
methods of determining grease losses 
and practical ways of recovering such 
material. In 1946, expert E. F. Eldridge 
of Michigan State College analyzed the 
meat plant waste disposal program in 
another PROVISIONER series. On differ- 
ent occasions the magazine has de- 
scribed grease recovery ideas of indi- 
vidual packers and pointed out the 
importance of the problem. 

It has been all too common policy in 
the industry to meet the problem of 
grease salvage by constructing a catch 
basin of such a size and shape that it 
could be conveniently located in some 
out of the way place—and then to for- 
get about it. Even in the beginning, 
the catch basin may be inadequate for 
proper detention. The usual sequence 
of events is that the plant is enlarged 
from time to time but the catch basin 
remains the same and its efficiency 
drops progressively as it is forced to 
handle greater and greater volumes of 
waste. 

The growing emphasis being placed 
on abatement of pollution has served 
to focus attention on the grease that 
may be loaded on sewers by inefficient 
catch basins and also on the financial 
loss that is involved. Excessive grease 
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NEW SEPARATOR EQUIPMENT 





Recovers 90% Grease 
From Plant Waste 


is generally deemed undesirable in bio- 
logical sewage treatment processes and 
regulations concerning the allowable 
grease content of waste waters are be- 
coming more stringent. 

The Luer Packing Co. was confronted 
with the same problem as most packing 
plants. The size of its catch basin had 
remained stationary while the plant 
had been enlarged several times. The 
situation was further aggravated by 
the fact that the city sewer line was 
plugging up twice a year and all pack- 
ers using the line were assessed the 
expensive cost of cleaning. City offi- 
cials were alarmed at the quantity of 
grease being deposited in the sewer 
and strongly urged that action be taken 
to alleviate the condition. 

Realizing that the situation was one 
that demanded action, Albert and Wal- 
ter Luer instigated a program carried 
out by Frank Wells, chief engineer, and 
George Savard, chemist, Luer Packing 
Company, and Dr. Robert Baum of the 
Bulkley, Dunton Pulp Company, Inc. 
In addition, the City of Vernon, repre- 
sented by Robert King, sanitary engi- 
neer, was helpful in bringing about a 
solution to the problem. 

The first logical step was to deter- 
mine, definitely, the facts as to the 
operation of the existing catch basin. 
Accordingly, a weir was cut out in one 
of the baffles to ascertain flow condi- 
tions and samples of both influent and 
effluent were proportionally composited 
and analyzed to determine efficiency. 

The following condensed results of 


two representative tests illustrate the 
performance of the catch basin: 








TABLE I 
June 13, 1950 
Influent Effluent 

Grease in p.p.m ° Sl4 543 
Grease in pounds... 20385 1358 
Average flow in g.p.m 400) 
Average detention time ° S min 
Grease lost in pounds . 1358 
Per cent of recovery . 34 

July 11, 1950 

Influent Effluent 
Grease in p.p.m 417 
Grease in pounds. 1133 
Suspended solids in p.p.m 477 
Suspended solids in pounds + 1296 
Average flow in g.p.m.... 435 
Average detention time... 7.5 min 
Grease lost in pounds 1133 
Suspended solids lost 
in pounds F vee Bane 
Per cent grease recovery. . 30 
Per cent suspended solids 
recovery ‘ 24 











These results constituted striking evi- 
dence that remedial action was needed 
and that an installation that would 
measurably increase grease recovery 
would pay for itself in a short time. 

For experimental purposes a .50 
g.p.m. Colloidair separator was sup- 
plied by Bulkley, Dunton Pump Com- 
pany, Inc. and a portion of the waste 
water was routed through the unit. A 
small amount of alum solution was 
used as a flocculating agent and re- 
coveries averaging 90 to 92 per cent of 
grease and 82 to 85 per cent of sus- 
pended solids were obtained. 

On the basis of this performance the 
Luer company decided to install a 500 
g.p.m. separator to treat all waste with 





ALTERNATE CHEMICAL 
FEED LOCATION “8B” 
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CHEMICAL FEEO 
LOCATION’ A 
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INLET CHAMBER TO ATMOSPHERE 








CONCENTRATED GREASE SLUDG! 
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FLOW DIAGRAM OF COLLOIDAIR GREASE SEPARATING SYSTEM 
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the exception of that associated with 
paunch solids. The performance of the 
500 g.p.m. unit has been fully satisfac- 
tory and results being obtained corre- 
spond closely to those indicated by the 
pilot plant operation. 

Table II shows in tabular form data 
obtained from tests made since the 
unit was installed. 

As is indicated, average grease re- 
covery has increased from 32 per cent 
to about 90 per cent which corresponds 
to a recovery of 800 to 2000 Ibs. more 
per day than was realized with the old 
catch basin. In addition, the increased 
yield of protein-rich suspended solids 
shows up as an increased amount of 
meat and bone scrap. 

The Colloidair separator was _in- 
stalled in the room on the ground floor 
containing the old catch basin and 
paunch tanks. Only very minor altera- 
tions to the present building were 
needed to accommodate the unit. The 
installation consists of a pump, deten- 
tion tank, chemical tank for alum and 
the separator proper, with its semi- 
automatic controls. The over-all dimen- 
sions of the unit proper are 32 ft. 9 
in. length, 9 ft. 11 in. width, and 8 ft. 
1 in. height including flights. With 
the exception of the chemical tank, 
which was located on the floor above, 





REMOVAL OF THE FLOATED grease and solids by the flight scrapers in flotation chamber. 


compartment. At this time, the air in 
solution is coming out of solution in 
microscopic-size bubbles which are at- 
tached to and interspersed in the 
flocculated grease and suspended solid 
particles. The operation may be com- 
pared to the action that occurs when 
the cap is removed from a bottle of 
carbonated water. 

From the inlet chamber the flow is 
distributed uniformly at the top of the 
flotation chamber. From the time that 





Average flow in g.p.m 
Total flow in gallons 
Total flow in pounds 


Grease content of influent in p.p.m 
Grease content of effluent in p.p.m 
Grease content of influent in pounds 
Grease content of effluent in pounds 


Suspended solids in influent in p.p.m 

Suspended solids in effluent in p.p.m 
Suspended solids in influent in pounds 
Suspended solids in effluent in pounds 
Grease recovered in pounds 

Grease recovered per cent 

Suspended solids recovered in pounds 

Suspended solids recovered per cent 





TABLE II 


October 18 October 26 February 20 


40 440 530 
275.000 265 000 286 000 
2,291,000 2,191,000 2,375,000 
RAG 674 1,616 
100 81 121 
2.020 1,477 3.846 
229 177 “oo 
1,047 2.546 

243 287 

2 398 6,110 

sey 6S3 

1,800 1,300 3.500 
gv gS we 
1,842 » 376 

g1 go 








all equipment including the old catch 
basin filled into a space 38 ft. long, 16 
ft. wide, and 8 ft. 10 in. high. The 
flowsheet of the installation is shown 
in Figure 1. The photographs show 
various views of the equipment. 

The old catch basin was remodeled 
as a surge tank for the separator by 
knocking out baffles. Such a tank is 
needed to accommodate fluctuations in 
volume of waste water flow. 

All waste flows from the plant enter 
at one end of the surge tank. At the 
other end, a connection was made to 
the suction of the pump which sends 
the flow to the detention tank. A float 
control is installed near the surge tank 
outlet which actuates the various con- 
trol mechanisms in accordance with the 
level of water in the tank. 

In operation, air is injected into the 
pump suction along with the alum 
solution. The pump puts the waste 
water under pressure into the detention 
tank where it is held approximately 
two minutes to dissolve the air. From 
the detention tank, the flow is released 
automatically through the pressure con- 
trol valve into the inlet compartment 
of the separator. In the inlet compart- 
ment, the flow is stilled and overflows 
a submerged weir into the flotation 
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the flow enters the inlet chamber all 
operations are visible, that is, the floc- 
culation, degasification, particle separa- 
tion, grease collection, and the clarified 
water overflow. 

The bubbles float the grease and 
solids to the surface from which they 
are continuously removed towards the 
recovery trough at the opposite end of 
the separator. These flight scrapers 
only operate at the surface and do not 
dip into the body of the liquid. In 
this way, the liquid is free from dis- 
turbance by moving mechanisms. 

The sludge from the unit is collected 
in the recovery chamber and _ periodi- 
cally pumped into the cookers. 

Clarified effluent is continuously re- 
moved from the bottom of the flotation 
chamber by means of uniformly spaced 
recovery tubes with adjustable height 
risers outside the flotation chamber dis- 
charging into a common collection 
chamber. 

The separator is washed out each 
night to keep the surface from becom- 
ing fouled with putrefying scums which 
would adversely affect the quality of 
the grease. The operation is super- 
vised by rendering personnel. 

It should be remembered that al- 
though the waste disposal problem in 


packing plants is essentially the same, 
it does not necessarily follow that the 
experience of one plant can be con- 
sidered representative of others in all 
details. To obtain reliable data each 
plant should conduct tests on its own 
equipment. Accurate proportional col- 
lection of samples is important (see 
page 24, NP of April 24, 1943) and 
analyses should be made by a reputable 
laboratory. In the tests here tabulated, 
grease determinations were made ac- 
cording to the method of Pomeroy & 
Wakeman. 

The Bulkley-Dunton system has 
solved the grease recovery problem at 
the Luer plant. The equipment was 
installed with only minor alterations 
to the space alloted to the former 
catch basin and paunch tanks. No 
changes were necessary to floor or 
foundations. Grease recoveries average 
approximately 90 per cent. Chemical 
costs are low, averaging 100 p.p.m. 
of commercial filtration. 





WALTER LUER by the pump used in the sep- 
aration system. Air is injected into the pump 
suction along with alum. 
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When the volume of meat processed per 
cubic foot of space and per dollar of 
overhead determines profits, as it does 
today, the very finest equipment should 
be the only kind considered. We consider 
our BOSS Grinder, No. 452, to be the 
finest grinder built. Capacity 10,000 Ibs. 
per hour. 


The splash proof base is of cast iron, with 
magnetic control switch, featuring over- 
load and ‘‘no voltage" protection, 
mounted inside. Start and stop push but- 
tons and relay reset button project for 
easy access. The machine is completely 
wired and requires only to be connected 


to your power line. 


Cast steel super-feed cylinder, which 
takes standard BOSS No. 166 knives and 
plates, may be fitted with welded sheet 
steel jacket for steam heating or brine 
cooling (100 Ibs. working pressure). Over- 
size hopper requires no tamping and is 



































hinged for easy access to super-feed 


screw. 


Drive Shaft is equipped with oversize, 
steep angle, roller thrust bearing, pro- 
BOSS 


quadruple seal. Drive sprocket is mounted 


tected from moisture by special 


on safety sleeve and provided with shear 
bolt to protect grinder from shock load. 
Roller chain drive, with sight feed lubri- 
cator, has moisture-proof cover which is 
easily opened for drive chain inspection 
or shear bolt replacement. 


Motor is mounted high for extra protec- 
tion from moisture. 


Although cylinder is high enough to clear 
standard sausage trucks, hopper can be 
fed from floor level. 


A BOSS representative will be happy to 
supply further details; or write direct for 


our new Sausage Equipment Catalog 


No, 627. 


THE fe ae SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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ECHNOLOGISTS and operating 
‘ft on from a number of packing 

companies, research workers from 
universities and government agencies 
and others interested in research at- 
tended the third meat industry research 
conference, held by the Council on Re- 
search of the American Meat Institute 
at the University of Chicago on March 
22 and 23. 

Papers were presented on a number 
of research problems of interest to the 
meat packing and allied industries. H. 
E. Robinson of Swift & Company pre- 
sided over a session devoted to nutri- 
tion; M. L. Laing of Armour and Com- 
pany was in charge of the biological 
session, and W. F. Douglas of the Cud- 
ahy Packing Co. was in charge of the 
general session. 

HIGH FREQUENCY DIELECTRIC 
PROCESSING OF HEAT by F. E. Sat- 
chell, American Meat Institute Founda- 
tion. 

Dielectric heating, in which heat is 
generated within the object being heat- 
ed, has been the subject of extensive 
research as a possible means of proces- 
sing and sterilizing food items. Because 
of the poor conductivity of most food 
items, steam or hot water processing 
requires a long heating and cooling 
cycle. Losses in texture and nutritive 
value are related both to the time and 
temperature employed; therefore, con- 
siderable benefit should result in using 
a short, high-temperature process. 

The Foundation laboratories have 
found that it is possible, through the 
use of a new electrode system, to ef- 
fectively defrost frozen pork bellies 
without overheating at any point. This 
electrode consists of a spiral of copper 
tubing tightly wound to a diameter less 
than the width of the slab. Complete de- 
frosting has been accomplished with a 
resulting maximum temperature of less 
than 40 degs. F. 

Other work in the laboratories has 
demonstrated that effective processing 
results from a combination of high fre- 
quency and steam process. An effort is 
being made to adopt dielectric heating 
to a continuous process for sterilizing 
and canning pork luncheon meat with- 
out benefit of steam heating. 

TASTE TEST PANEL WORK by 
B. M. Shinn, A. Amis, and H. Peterson, 
Armour and Company. 

The development, objectives, . and 
some of the problems of the Armour 
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research division taste panel were dis- 
cussed. Three types of panels are em- 
ployed: 1) Preference 2) Precision, and 
3) Combination of precision and pref- 
erence. The preference panel is used 
in selection and screening of samples 
to determine which is most desirable. 
The precision panel consists of trained 
judges who identify and describe fla- 
vor differences. The combination pre- 
cision and preference panel consists of 
members expert in evaluating a given 
food product and rating the product in 
relation to similar products, according 
to predetermined and arbitrary meth- 
ods of scoring. After a panel is com- 
pleted, history of the product, varia- 
tion in formula or processing tech- 
niques are discussed, and remarks so- 
licited. Before conclusions are drawn, 
the results of the panel are subjected 
to statistical analysis. 

Judges are chosen mostly from the 
research division and are briefed on 
the significance of the taste panel work 
and the procedures to be employed. In- 
dividual records of the judges are 
maintained. These records, including 
data on the validity of judgments, fa- 
cilitate the selection of judges, which 
is highly important to the success of 
the taste panel. 


BACTERIOLOGICAL ASPECTS OF 
SPOILAGE OF PREPACKAGED 
MEATS by John C. Ayres, Iowa State 
College. 

A large number of different types of 
microorganisms have been observed to 
contribute to the surface contamina- 
tion of meats. Bacterial counts were 
found to vary with the product, meth- 
ods of handling and degree of sanita- 
tion. Finely cut meats were observed 
to be more heavily contaminated than 
were the larger cuts. Hamburger was 
found to have a high count while pre- 
packaged frankfurts had a low count 
—even lower than bulk boxed frank- 
furts. 

The type of bacteria encountered— 
as well as the initial load—had definite 
influence on the ultimate storage life 
of the meat. The role of various organ- 
isms in causing spoilage depends on 
the temperature of storage. 

Preliminary studies conducted using 
several packaging films and foils indi- 
cated that characteristics desired for 
packaging one type of product were 
not completely satisfactory for an- 
other. While oxygen was required for 
proper development of fresh meat col- 





or, microorganisms grew rapidly on 
meats packaged in films having good 
oxygenating properties. “Presoaking” 
cured meats with carbon dioxide pro- 
longed their storage life when they 
were packaged with materials having 
low gas permeability. However, this 
protection is most effective at lower 
temperatures. 


STATISTICAL QUALITY CON- 
TROL AS APPLIED TO THE MEAT 
PACKING INDUSTRY by J. N. Ber- 
rettoni of J. N. Berrettoni and Asso- 
ciates. 

The speaker cited a number of in- 
stances in which statistical analysis 
has been employed in quality control 
work at the plant of Geo. A. Hormel 
& Co. For example, analyses of bacon 
curing involved the weighing of green 
bellies in the grading room and the re- 
cording and tabulation of shrink 


through curing, washing, smoking, 
tempering and chilling. 
The above study suggested that 


weight and other criteria being used in 
bacon grading were too inexact to pre- 
vent the inclusion of some higher 
quality product in a lower grade. This 
indicated that employment of more 
exact quality standards in grading 
green bellies would be profitable. An- 
other phase of this study indicated the 
optimum temperatures and times for 
minimizing shrinkage in tempering and 
chilling bellies. 

The weighing of bacon packages and 
boxes was also analyzed. This study 
revealed the extent of weight varia- 
tions in relation to different packaging 
lines, scales, operators, slicing ma- 
chines, etc. It was established, for ex- 
ample, that the use of a new type of 
scale would minimize variations from 
correct net weight in packaging sliced 
bacon and that its adoption would save 
$12,000 to $15,000 annually. 


USE OF ANTIBIOTICS IN PRE- 
SERVING FOODS by E. J. Cameron, 
National Canners Association. 

Interest in the use of antibiotics for 
preserving foods was stimulated by re- 
ports from Western Regional Research 
Laboratory, USDA, which made rather 
broad claims for the sterilizing efficiency 
of subtilin, These preliminary reports 
indicated that many canned foods 
could be sterilized by a combination of 
this antibiotic and mild heat treatment. 

Early attempts to confirm this work 
met with success when the foods were 
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Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits... 


LESS CASING-BREAKING means minimum 
work stoppages, inspection costs, rejects... 
lower stuffing costs. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Pork Casings are rigidly 
tested for strength. 


BETTER-LOOKING SAUSAGES increase sales. 
Always uniform in size, Cudahy Pork Cas- 
ings assure smooth, well-filled sausages of 
uniform weight, neither over- nor under- 
stuffed. Nothing increases sales like this 
plump, appetizing teeny Capture 
the evenly-smoked flavor and sealed-in 
juiciness natural casings afford —switch 
to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different kinds 
of pork, sheep and beef casings . . . and 
many Cudahy Branches. So write, wire or 
phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 
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artificially inoculated with the flat sour, 
thermophilic organism, Bacillus stearo- 
thermophilus. Later work with foods 
inoculated with P.A. #3679 (a heat- 
resistant putrefactive anaerobe), and 
different strains of Clostridium botu- 
linum, led us to conclude that subtilin, 
used in conjunction with mild heat 
treatment, held no place in canning 
technology as a substitute for high tem- 
perature sterilization of foods. This 
conclusion was based upon the fact that 
reasonably high concentrations of sub- 
tilin failed to protect canned foods from 
spoilage that had been inoculated with 
Clostridium botulinum. A recent report 
by Adams, et al., indicated that even 
1,000 p.p.m. of subtilin failed to protect 
comminuted meats from spoilage when 
inoculated with P.A. #3679. 

Interest in the possibilities of sterili- 
zation by antibiotics probably has not 
been diminished by demonstration that 
subtilin will not accomplish what was 
hoped for it. Investigations of this na- 
ure are continuing in the laboratories 
of the National Canners Association. 
Other antibiotics are being tested. Ef- 
forts are being made to discover new 
antibiotics that would not have the 
shortcomings of subtilin and the other 
known antibiotics in preserving foods. 

SANITATION WITH MODERN 
DETERGENTS by L. W. Mallmann, 
Michigan State College. 

Cleanup operations are too frequent- 
ly entrusted to low quality help and 
the work is poorly done. Workmen 
often fail to use a detergent properly 
and then find fault with the material; 
they will use the correct amount of 
cleanser at the beginning of the opera- 
tion but fail to add more at frequent 
intervals. Thus grease may build up 
in the solution to the point where it is 
redeposited on the equipment being 
cleaned. 

In any cleaning operation it is es- 
sential to remove the film of grease 
from the equipment being cleaned be- 
fore the detergent can be most effec- 
tive. Elbow grease is still needed and 
hot water, preferably at 170 to 180 
degs., is essential; contrary to some 
opinion, water at this temperature will 
not bake on grease or protein. Hot 
water is a more effective utilizer of de- 
tergents; if it takes 1/10 of 1 per cent 
to clean effectively with 180-deg. wa- 
ter, it will require 2/10 of 1 per cent 
to clean with 140-deg. water. 

While high pressure jets help in re- 
moving surface dirt from equipment, 
they leave a film of grease which must 
be removed by a scrubbing action. 

VITAMIN B., AUREOMYCIN AND 
OTHER ANTIBIOTICS IN ANIMAL 
FEEDING by Thomas H. Jukes, Led- 
erle Laboratories Division, American 
Cyanamid Company. 

Food sources of animal origin have 
an important dietary function in sup- 
p ying vitamin B,., an essential growth 
factor which is not present in signi- 
ficant amounts in green plants. The 
term “vitamin B,.”’ used in the nutri- 
tional sense, refers to a group of related 


compounds having B,, activity. Lack of 
vitamin B,, leads to slow growth and 
high mortality in young birds, low 
hatchability of eggs, and slow growth 
in pigs and calves. 

Vitamin B,, is also produced by fer- 
mentation processes, particularly the 
streptomycin and aureomycin fermen- 
tations. Crude preparations containing 
both B,, and aureomycin were found to 
be more effective in stimulating chick 
and pig growth than vitamin B,, alone. 
Other antibiotics have a somewhat sim- 
ilar effect in stimulating growth of 
chicks, poults and pigs, and in aiding in 
the prevention of diarrhea in pigs and 
scours in calves. Of particular interest 
is the effect of aureomycin in the treat- 
ment of “runtiness” in pigs and turkeys. 

These supplements do not replace the 
essential nutrients, and the superiority 
of animal proteins over vegetable pro- 
teins as a source of indispensable amino 
acids is not known to be affected by 
antibiotics. 

CHOLESTEROL AND ARTERIOS- 
CLEROSIS by G. V. Mann, E. D. 
Wheeler, and F. J. Stare of Harvard 
University. 

What is the relationship of dietary 
cholesterol to blood cholesterol and the 
type of arteriosclerosis known as ather- 
osclerosis which is commonly associated 
with coronary heart disease? 

Many proposals have been made 
which not only lack a basis in fact, but 
also endanger the foundations of sound 
nutrition. Because of the association of 
cholesterol with other essential nutri- 
ents in such foods as meat, milk and 
eggs, restriction of consumption of such 
foods involves the risk of dietary in- 
adequacy and such complications have 
been seen. 

Proponents of low-cholesterol diets 
have failed to consider three known 
facts about cholesterol metabolism: 

1. They have not evaluated the con- 
tribution of body synthesis of choles- 
terol. 

2. Experience with both lower ani- 
mals and human beings indicates that 
not only dietary cholesterol but all 
types of dietary fat, both vegetable and 
animal, must be eliminated if any sig- 
nificant influence upon serum choles- 
terol is to be achieved. A fat-free hu- 
man diet is difficult to prepare’and even 
more difficult to eat. 

3. The assumption that atheroscler- 
osis results from hypercholesterolemia 
is not established. Not more than one- 
half of all patients with the coronary 
artery manifestation of atherosclerosis 
have hypercholesterolemia. 

The Gofman hypothesis relating 
serum lipoprotein molecules of the 
Sf10-20 class to atherosc’erosis has not 
been established. Published data indi- 
cate that these lipoprotein molecules 
correlate with atherosclerosis no better 
than serum cholesterol. Promiscuous 
recommendation of a low-cholesterol 
diet seems hazardous and unjustified. 

(Editor’s note: Additional papers 
presented at the conference will appear 
in a future issue of the Provisioner.) 
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for sausage with consistently fine flavor 





to bring you continuous repeat business... 


FEARN’S FRESH PORK SAUSAGE SEASONING 





«+. complete seasoning made of 


spice extractive flavors! 


Here’s your one sure key to uniformly fine-flavored sausage every 
time... Fearn’s Fresh Pork Sausage Seasoning, the complete seasoning 


that eliminates all guesswork. No need to take the chance of having ‘too 





much or too little of this or that’’. . . or to take valuable production 


time in weighing and blending spices. Everything is there in 


Fearn’s . . . in exactly the right amounts for ‘‘just right’’ flavor and Every Shipment to You is 
long-lasting good color. And you can be sure this fine seasoning Quality Control Certified 
ill carry y entire batc ‘ > unifi ity .. . because Fearn’ ; 
will carry through the entire batch with true uniformity because Fearn’s Like all Fearn products, you can 
Fresh Pork Sausage Seasoning is a blend of spice extractive always depend on Fearn's Fresh 
flavors! It is available with “No Sage’’, “Medium Sage” or ‘Heavy Sage” Pork Sausage Seasoning! Before 
. . : your order is shipped to you it 
to suit your market. Let the Fearn man make a test run with you. 

must meet with every one of 


Fearn’s many strict quality require- 
ments. Then a coded Fearn Quality 
Control Certificate is placed on its 
container as a sure guarantee of 
quality. Look for it on every ship- 
ment... it tells you that here, as 
always, are “flavors you can trust.” 





© EIN, os, sous can Tus 


FEARN LABORATORIES, INC., 9353 BELMONT AVENUE, FRANKLIN PARK, ILLINOIS 
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Yes, the freshness of your sausage is always 
tural Casings 


help keep your sausage protected, because Armour Natural Casings keep 


© Looking good! it juicy and tender . . . safeguard flavor ... 


. ood ! 
piearinnas Wt insure inviting good looks. The large variety 
e Selling we 


of uniform sizes and shapes will fit all your needs. 


Casings Division * Chicago 9, Illinois AR MOUR 





AND COMPANY 
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John A. Hawkinson, Meat 
Packing Industry Veteran, Dies 

John A. Hawkinson, who spent more 
than 60 years in the meat packing in- 
dustry, died on 
March 28, after a 
brief illness. He 
was 78 years old. 

Hawkinson, who 
was well known to 
all segments of the 
industry, held sev- 
eral executive jobs, 
including general 
manager of Swift 
& Company. He 
served for a num- 
ber of years as a 
vice president of 
Wilson & Co. and 
later was president 
of Allied Packers Co. For the past 15 
to 20 years he served as a packing- 
house consultant, with his office in 
Chicago. He was one of the founders 
of the American Meat Institute. 


J. HAWKINSON 


Hawkinson is survived by his widow,. 


one brother, two daughters and two 
grandsons. 


Kingan Announces Several 
Promotions, New Appointments 


Several new appointments have been 
announced at Kingan & Co., Indianap- 
olis. T. A. D. Jones, head of technical 
services since 1949, will, in addition to 
his other duties, be assistant to J. W. 
Coffman, vice president in charge of 
plant operations. Jones has been with 
Kingan 18 years and was chief engi- 
neer from 1941 until 1949. 

_ Alexander J. Frost has joined the 
company as mechanical engineer and 
master mechanic. An engineer of 20 
years experience, Frost had been with 
Mutual Chemical Plant of Jersey City. 

I. C. Eshleman, manager of plant 
time study and incentives department, 
was transferred to technical services to 
become head of methods and standards. 
He was succeeded by John Love. 

Three former employes of Seagrams, 
Ltd., have joined Kingan, following the 
appointment last November of H. F. 
Willkie, formerly executive vice pres- 
ident of Distillers Corporation—Sea- 
grams, Ltd., as Kingan president. Har- 
rison C. Blankmeyer, who had been as- 
sistant to Willkie at Seagram, holds a 
similar position at Kingan. W. A. Ran- 
zenberger, who was director of quality 
research at the distillery company, is 
now handling consumer testing of prod- 
uct and packaging. Roy J. Heath, for- 
merly with Seagrams, is in charge of 
laboratory research operations. 
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TRAVELING TO MORE THAN A DOZEN STOCKYARDS scattered across Arkansas, 
buying 200 head of cattle and getting back to the office by late afternoon is all in a 
day's work to air-minded executives of the Little Rock Packing Co. Last year, Otto, 
Chris and Joe Finkbeiner, owners of the plant, chartered a four-place Beechcraft Bonanza, 
designed for business and executive use. Recently the company purchased the plane 
pictured here with Ken Roberts, pilot, and Chris Finkbeiner, president. 











OF THE WEEK 


»>J. B. Hawkins, plant manager of 
Lykes Bros., Tampa, Fla., has an- 
nounced a remodeling program. A 40 
x 90 ft. steel and brick cooler which 
has a capacity of approximately 350 
cattle or 1,000 hogs has been added. It 
is equipped with York refrigeration. 
An area of about 8,000 sq. ft. is being 
added to the canning floor, also of con- 
crete and brick construction with tile 
lining. The company plans to add sev- 
eral canned meat items to its line. 
About 7,000 employes of Oscar 
Mayer & Co. helped the company’s 
founder and board chairman, Oscar F. 
Mayer, celebrate his ninety-second 
birthday on Thursday. Ice cream, cake 
and coffee were served at the five 
plants during the day. Mayer still 
spends a few hours a day at the plant. 
His advice to young businessmen is to 
“work all the time, get something done 
every day and develop outside inter- 
ests.” 

Seattle Packing Co., Seattle, Wash., 
is spending $250,000 on an extensive 
program of plant modernization which 
is now underway and will continue for 
the next year. Product handling meth- 
ods are being revised by installing 
conveyors, chutes and mechanical han- 
dling devices in a number of depart- 
ments, including hog cutting, smoked 


meats, order assembly, rendering arid 
sausage. Modern equipment is being 
added to the sausage department and 
all rendering operations are being re- 
vised. New refrigeration compressors 
and an oil burning boiler are contem- 
plated. Henry J. Kruse is president. 
Reinhold Wawersich, who has been 
engaged in the sausage manufacturing 
business in Minneapolis for 35 years 
and is said to be one of the first sau- 
sage makers in the city, has joined the 
staff of Flav-o-rite Sausage Co. there 
as foreman, Ernest Matthais, partner 
in the concern, has announced. Ray- 
mond Nachshein, who is the son of the 
other partner which founded the sau- 
sage kitchen, has also been added to 
the plant’s staff. 

Mendocino Meat Co., Mendocino, 
Calif., is contemplating the construc- 
tion of a new killing floor, employes’ 
dressing room, inspector’s office and 
cooler space as part of a program to- 
ward modernization of facilities to 
meet California state meat inspection 
requirements. Due to the recent Cali- 
fornia census the plant must now oper- 
ate under inspection. Plans are being 
prepared by W. B. Clausen, industrial 
and civil engineer, Oakland. Estimated 
cost is $30,000. 

Salinas Dressed Beef Co., Salinas, 
Calif., has had plans approved by the 
California State Department of Agri- 
culture for a complete new plant at an 
estimated cost of $400,000. Architect 
is J. E. Rowland, Berkeley. The new 
plant will be built in two stages to 
permit continued operation of the exist- 
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on 
CEREAL BINDERS 






Hold on to those profitable meat 


juices! Sausage, loaves and special- 


ties that lose their juices in the 
smokehouse are cheating you of your 
full share of profits. Only products 
that retain their natural juices and 
flavorful goodness make the lasting 
impression on your customers that 
pays off in repeat sales and big 
volume! 


Many of our friends complain that 
although they use nothing but the 
very finest meat ingredients, the final 
results are disappointing . . . the 
products that come from their molds, 
loaf pans and smokehouses are lack- 
ing in both taste appeal and eye ap- 
peal. Why? Because the fine, rich, 
natural flavor that went into their 
loaves, sausage and specialties was 
left in the pan or lost in the smoke- 
house. 


CUSTOM’s specially processed 
PRE-COOKED WHEAT BINDER 
and CUSTOM’s specially processed 
PRE-COOKED CORN BINDER not 
only retain those taste-tempting fla- 
vors but they also bring out hidden 
flavors! ! CUSTOM’s Cereal Binders 
are specially processed to provide 
real pick-up first in the mixer and 
later while being cooked. 


CUSTOM’s Pre-Cooked Cereal 
Binders are processed both for flavor 
and binding quality! Ask your CUS- 
TOM Field Man about your flavor 
losses . . . he'll be glad to give you 
the facts and figures about holding 
onto those sales-building juices and 
that sales-winning flavor in your po- 
tentially profitable 
and specialties. 


sausage, loaves 


| Custom | Good Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS | 





MILOR  Sooirr: 


FOR HIGHER SALES 4 


Specify 
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ing plant until new facilities are ready. 
®&The Arvada (Colo.) Packing Co. is 
planning an addition to its plant which 


| will be used for,sausage manufactur- 


ing. The plant is equipped at present 
for slaughtering and smoking of pork 
products, rendering of lard and edible 
tallows and handling a limited amount 
of sausage. Max K. Sigman, Denver, 


| president of the company, purchased it 
| in 1946 from Lloyd C. Kennedy who 
| founded the firm in 1939. 


&»Two members of the meat and pro- 
visions industry will play a leading role 


| in the $500,000,000 bond issue to be 


floated in the United States by the 
State of Israel. Samuel Klein, Newark, 
N. J., and George I. Lewis, president 
of Pine State Beef Co., Portland, Me., 
have joined the board of governors of 
the American Financial and Develop- 
ment Corporation for Israel, which was 
established to direct and manage the 
sales of Israel bonds in this country. 
The election of William P. Marsh, jr., 
as a director of Stahl-Meyer, Inc., New 
York, N. Y., was announced recently 
by George A. Schmidt, chairman. 
Marsh is president and director of the 
United States Industrial Chemicals. 
Employes of the E. Kahn’s Sons Co., 
Cincinnati, who have been with the 
firm for 25 years or more, were hon- 
ored at a recent dinner in the Nether- 
land Plaza hotel. Louis E. Kahn, exec- 
utive vice president, was master of 
ceremonies. 

&The Henrietta Packing Co., Welling- 
ton, O., has been reopened following a 
fire last Christmas eve which almost 
completely destroyed it, Mike Polansky, 
manager, has announced. 

»H. Howard Biggar, department of in- 
formation, National Live Stock and 
Meat Board, spoke Wednesday evening 
before a joint meeting of the Livestock 
Feeders Association of DeKalb and 
Cain counties, Illinois, and on Thurs- 
day at a meeting of the Winnebago 
County Cattle Feeders Association at 





Rockford, Ill. He discussed the current 
livestock situation and current meat 
research. 

Thomas C. Gordon has been appoint- 
ed general sales manager in the dairy 
and poultry division of Armour and 
Company, A. H. Smith, vice president, 
has announced. Gordon, who has been 
assistant sales manager since January, 
started with Armour in 1933 as a stu- 
dent salesman at Rochester, N. Y. He 
was assistant branch manager at Al- 
bany, manager at Newburg, sales train- 
ing instructor at New York and eastern 
dairy and poultry sales manager be- 
fore coming to Chicago. 

» After 49 years with John Morrell & 
Co., Claude C. Ogborn, office manager 
for the Sioux Falls, S. D. plant, will re- 
tire. Mitchell E. Wear has been named 
to succeed him. Ogborn was hired as a 





Cc. C. OGBORN M. E. WEAR 


mail clerk and messenger boy for the 
Ottumwa, Ia., office in 1902. After sev- 
eral years of working in almost every 
department in the office he was named 
assistant office manager at Sioux Falls 
in 1911 and in 1927 was promoted to 
office manager. Wear, who has been 
assistant office manager since 1939, 
started with the company in 1930. 

»J. T. Stringer, who was with the Cud- 
ahy Packing Co. for a number of years 
before his retirement, is now associated 





RICHMOND, VA. AREA PACKERS WHO ATTENDED AN AMI regional meeting, February 27 





were: J. E. Harrell, jr., Joel E. Harrell & Son, chairman; R. H. Saunders and |. S. Vanos, 
Saunders Provision Co.; R. J. Kratoska, Rath Packing Co.; H. Rubin, Norfolk Packing Co.; 


H. C. Brauer, B. Brauer's Sons; A. C. Young, jr., A. C. Young, Ill, and C. T. Young, jr., E. M. 
Todd Co.; E. F. Oberry, E. F. Oberry; Robert McSweeney, Jos. McSweeney & Sons; Charles 
Siegel, Richmond Meat & Provision Co.; S. S. Schools, C. M. Thomas and C. J. Judge, Wilson 
& Co.; J. C. Sprigg, jr., Smithfield Ham & Prod. Co.; H. H. McVey, jr., and T. L. Johnson, 


Kingan & Co.; H. W. Gwaltney, P. D. Gwaltney Jr. & Co.; J. H. Bode, Carolina Packers; 


Leonard Meyer and J. S. Meyer, Geo. H. Meyer Sons; R. F. Thome, Swift & Company; Ken 
Reynolds, Visking Corporation and A. P. Davies and Merrill Maughan, American Meat Institute. 
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with J. C. Wood & Co., Chicago meat 
and provision broker. 
» William Rooney, an active trader on 


| 


the Chicago Board of Trade, including | 


many years in the lard pit, died March 
25. He is survived by a son, Vincent 
W. Rooney, who is a director of the 
Board of Trade. 


Swift Appoints New Managers 
At Several of Its Plants 

Changes in plant management per- 
sonnel at Jersey City, N. J.; New 
Haven, Conn. and St. Louis, Mo. have 
been announced by Swift & Company. 
Edward B. Killip, who for the past 
three years has been manager of the 
Sperry & Barnes Co. at New Haven, a 
Swift & Company associate plant, has 
been appointed manager at Jersey City. 
Killip, who has been with Swift since 
1926, has had considerable experience 
in sales and sales management. He 
succeeds A. A. Eckerson, who died re- 
cently. Virgil E. Franz has been ap- 
pointed manager of Sperry & Barnes, 





S. M. WEIR 


H. E. MADSEN 


For the past year 
He 


succeeding Killip. 
he was in the President’s office. 
joined Swift in 1926. 

Stanley M. Weir has been appointed 


manager of the St. Louis Independent | 
Meat Packing Co., another Swift asso- | 


ciate plant. He succeeds H. E. Madsen, 
who has been transferred to the Presi- 
dent’s office in Chicago. Weir joined 
Swift in 1915. Weir has been manager 
of several of the company’s plants and 
also district manager at Baltimore. 
Madsen has been with Swift since 1914. 


James H.C. Allan, Prominent 
West Coast Packer, Dies 


James H. C. Allan, president, James | 


Allan & Sons, San Francisco, died at a 
San Francisco hospital Sunday, March 
25, following an acute heart attack. 
He was 58 years of age. Allan was 
widely known among livestock produc- 
ers and feeders of the area as well as 
in the packing industry. 


The company, now one of the largest | 


independent meat packing firms in the 


West, began operations nearly a half | 


century ago under the name of Keanier, 
Allan & Pyle. 


Later the firm was Al- | 


lan & Pyle and from 1926 on, James | 


Allan & Sons. 
Allan, sr., died, James H. C. Allan han- 
dled the cattle end of the business. 
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"The Old Timer’’— 
symbol of Speco 
superiority. 












CUSTOM 
BUTCHERS 


“ETTTEL 


LOW COST HOG DEHAIRER 


Big Plant 


SMAL 


gives you Efficiency 


The ITTEL has ao 1 
dehairs any size hog, up to 20 per 


, HP motor— 


hour Requires small space, no 
training. Dehairer, Scalding Tank 
pur 


chased seporately. Ask your deal 


Gambrelling Table may be 


er, or write for illustrated folder 


Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 





FREE: Write for SPECO’s ‘“*GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 


and plates, to your profit! 





Pictured with SPECO’s famed “Old Timer” is the one- 
piece, self-sharpening C-D Triumph Knife with lock-ite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 


There are six SPECO knife styles . . 


. 10 SPECO plate 


styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 


SPECO’s C-D Sausage-Linking Guide increases hand- 


L 


PACKERS 


linking speeds, cuts linking costs, improves product 
appearance. : 
















— 
a 


e of course! 


BEEF CLOTHING 
Rex tS Fat OF 


=, 


iT TOO, CAN BE INSTANTLY IDENTIFIED BY 


ITS EXCLUSIVE BLUE PINNING STRIPE. 


THE CLEVELAND COTTON PRODUCTS CO. 


LEV 


® ELCO LTC (en Bek. Bae 
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Kind of animal 


Total 


1**Suspected"’ 
part on special post mortem inspection. 





Sp: EMR Soaked doo bk ta tack 55,633,416 


TABLE 1—ANTE MORTEM AND POST MORTEM INSPECTIONS OF ANIMALS, FISCAL YEAR 1950 


Ante mortem inspection 


Passed Suspected? Condemned? Total 
13,011,848 104,868 2,765 13,119,481 
6,227,039 7,350 610 6, 999 
12,241,966 4,980 564 12, oa,’ 510 
122,228 6 6 22,240 
132,002 2,874 55, 768" 292 
239,936 75 1 240,012 
. 87,476,433 249,281 % 6,820 87,782,534 


is used to designate animals suspected of being affected with diseases or conditions that may cause condemnation in whole or 


2Horses are slaughtered and their meat handled and prepared in establishments separate and apart from those in which cattle 
goats, and swine are slaughtered and their meat handled and prepared. 
‘Includes 1,338 previously suspected animals that died in pens. 


Post mortem inspection 


Passed Condemned? Total 
13,051,610 64,279 13,115,889 
6,200,349 33,912 6,284,261 
12,187,079 59,730 12,246,809 
121,790 443 122,233 
55,628,811 135,825 55,764,636 
238,978 1,032 240,010 
87,428,617 295,221 87,723,838 


calves, sheep, 








Report BAI Inspection 
Activities for 1950 


EAT from 987 establishments lo- 

cated in 385 cities and towns was 
federally inspected in the fiscal year 
ended June 30, 1950, according to the 
annual report of the Bureau of Animal 
Industry, U. S. Department of Agri- 
culture. At the end of the fiscal year, 
456 slaughtering establishments and 
472 establishments engaged in meat 
processing only were operating under 
federal meat inspection. 

More than 77 per cent of all cattle, 
calves, sheep and swine slaughtered 
commercially during the calendar year 
1949 were slaughtered under the su- 
pervision of the federal meat inspec- 
tion service. This percentage does not 
include farm-slaughtered animals, 
which are estimated to be 11.7 per cent 
of the total slaughter for the United 
States. 

The amount of meat and meat food 
products passed for entry into the 
United States from foreign countries 
continues to be much higher than in 
previous years and was only slightly 


lower than in the peak year 1949. 
There have been rather large increases 
in importations from several European 
countries over those of previous years, 
but the amount of canned meat im- 
ported from South American countries 
was considerably reduced. 

The seven laboratories maintained 
by the meat inspection service exam- 
ined 26,437 samples of meat and meat 
food products and ingredients and 
substances used in their preparation. 
Of this number, 2,752 samples were 
rejected. These rejections were made 
because of adulteration, unfitness for 
food, or other deviations from meat- 
inspection requirements. 

Approval was given 29,726 new 
labels and sketches for proposed labels 
at inspected establishments and for 
the use of 462 labels for meat and 
meat food products intended for im- 
portation. Because they did not com- 
ply with labeling requirements, 3,056 
labels and sketches were not approved. 
During the year, 43 requests were re- 


ceived for the examination of food 
articles prepared with meat or meat 
by-products, or both, to determine if 
they were meat food products amenable 
to the Federal Meat Inspection Act 
and regulations if offered for sale in 
interstate or foreign commerce. 

Drawings and specifications were re- 
viewed for 839 projects for new or 
remodeled structures to determine 
whether the construction and facilities 
complied with the requirements for 
slaughtering and meat-processing es- 
tablishments operating under federal 
meat inspection. Because they did not 
meet the requirements, 188 projects 
were unapproved. The approved proj- 
ects represent approximately $45,000,- 
000 worth of construction. 

The Meat Inspection Act and Regu- 
lations provide for the issuance of cer- 
tificates of exemption from federal 
meat inspection. The holder of such a 
certificate—who must be a retail 
butcher or a retail dealer to be eligible 
—may ship or transport interstate to 
his customers meat and meat food 
products not bearing the mark of fed- 


(Continued on page 31) 








Product 


Luncheon meat 
Canned hams gle or ea 
Corned beef hash 





Frankfurters or v 
Deviled ham 
Other potted and deviled meat food products 
Tamales 
Sliced dried beef 
DE MONENNS. cc cnc cercdeorceses 
Meat stew (all types) 
Spaghetti meat products (all types) 
Tongue (not pickled) 
Vinegar pickled products 
Bulk sausage* 


meat by-products 
Less than 20 per cent 
Canned horse meat 


Total of all products ...... 





TABLE 3—REPORT OF CANNING OPERATIONS AT OFFICIAL ESTABLISHMENTS, 
FISCAL YEAR 1950 











ew roasted or corned “beef, meat and gravy? 


Al [er products containing “20 per cent ‘or more meat and/or 


e408" 730 51, 769,990 

74,127 7,384,428 
SieSPeuwarBaeeesusssuus 181,446 7,225,310 
oe sea daetotnceaveddace 127,343 37 192'730 
Peds ba WANS edebs ean 907,158 28'458,371 
Ca cNRh $000h0ees cease 316,738 4,924,732 
15,248 2,729,379 

5,258, 928 30,418,174 

er reer ert eee 885,236 35,010,994 
phe sides edanenesecevatee 1, 656, 937 4,041,288 
PASSE She vincoewericeesé 11 ‘480,665 20,098,763 
ET ee Tee ee 8,04 4,352,940 
bretrvenceesased 327,280 10,443,752 
eateseeoceetetssentons 5,454,609 584,640,763 
eT Pere 1,052,637 1,108,319 
pRebbecteabesiesecvsons 27,452 4,437,558 
o0b OCC Sesec Onde ceececce 173 1,611,325 
TIT TTT CTT Eee 747,989 2,170, ‘087 
obeueeeeebabasessocetes 6,791,034 69,092,163 
oucaesedocedséeceseeveces 1,489,317 112,876,979 
0006ecbsevsnveeenseonss P os 9,702,451 
C$OOSSoedcorereonsorecss 409,804,872 1,310,022,493 


~ Includes the period January 1, 1950, through June 30, 1950, only. 


Quantity of finished 
product 


Slicing and Consumer 
institutional packages or 
sizes (3 shelf sizes 


pounds or (under 3 
over) pounds) 


131,815,512 


4,442,031 
60,487,195 
83,587,259 











TABLE 2 
MEAT AND MEAT FOOD PRODUCTS 
PREPARED AND PROCESSED UNDER 
SUPERVISION, FISCAL YEAR 1950 


Product Quantity 
Placed in cure: Pounds 
DE. ccéesvene oe een eee 110,639 982 
a eee cseccecss 3,485,780,953 
Smoked and/or dried: 
DE wideerehoaeene TeTrert 50,865, cr 
De ivitecéedaceedede ..e+- 2,036,298,13 


Sausage: 
Fresh finished ............ 
Smoked and/or cooked . 
To be dried or semidried 





Loaf, headcheese, chili ....... 177, ‘679, 181 
Cooked meat: 


Pork 
Miscellaneous meat product 
Bacon, sliced 


BE 6.4.00: 0-000 5005b60086 09066 35 oy 165 





739,962,146 


Lard: 

POE occa iveccnrcscerse See 

eee ee ceces 1,340,627 407 
Rendered pork fat 

EE «0» 6c.0leo0ss.066.0 108,571,605 

ee ae 58,201,056 
Oleomargarine stock ....... 99,440,098 
Se) GN nc wacndesadecens 66,642,581 
Compound containing animal fat 237,856,460 
Oleomargarine containing ani 

Be Me. osdtivccscdces Per 22,510,055 
Horse-meat products: 

ee cele 704,206 

CE 664446 256602600006.c0 27,951,791 

ee 2,780,639 


BOAR cccscccccccccsccees 12,595,429, 848 


‘This figure represents inspection pounds. 
Some of the products may have been inspect- 
ed and recorded more than once on account 
of their having been subjected to more than 
one processing treatment, such as curing first 
and then canning. 
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Week-Earlier and 1950 Meat Output 
Equalled For Third Straight Week 


OR the third consecutive week, 

federally inspected meat produc- 
tion maintained week-and year-earlier 
levels. The U. S. Department of Agri- 
culture estimated total output in the 
week ended March 24 at 294,000,000 
lbs. compared with a 295,000,000-lb. 
total a week before and 294,000,000 
lbs. produced a year ago. 

Cattle slaughter jumped to 225,000 


timated 87,000 head in the week com- 
pared with 80,000 head for the preced- 
ing week, but was still under the 129,- 
000 head slaughtered in the same pe- 
riod a year ago. Veal output for the 
three weeks under comparison totaled 
8,600,000, 7,800,000 and 12,400,000 Ibs., 
respectively. 

Although hog slaughter, totaling 1,- 
140,000 head, dipped 2 per cent below 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended March 24, 1951, with comparisons 
Pork Lamb and | ey 
eef Veal (excl. lard) Mutton pe 
Number Prod. Number Prod. Number Prod. < Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. miki Ib. 
Mar. 24, 1951 ... 225 122.4 87 8.6 1,140 155.0 165 792 293.9 
Mar. 17, 1061 ... 217 118.7 sor 7.33 1,162 160.4 170 8.0 294.97 
Mar. 25, 1950 ... 238 128.5 129 12.4 1,082 143.0 197 9.8 293.7 
AVERAGE WEIGHTS (LBS.) 
LARD ft —] 
Sheep and Per Tota 
Cattle Calves Hogs Lambs 100 — 4 
Week ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Mar. 24, 1951 ..1,000 544 178 99 243 136 102 48 14.6 40.5 
Mar. 17, 1951 ..1,005 547 176 os 247 138 100 47 14.8 2.4 
Mar. 25, 1950 .. 903 540 174 96 235 132 106 50 14.5 36.8 
IRevised. 





head from the 217,000 head killed in 
the previous week, but was still 5 per 
cent below the 238,000 head kill re- 
corded for the same week in 1950. Beef 
output was 122,000,000 lbs., compared 
with 119,000,000 lbs. a week ago and 
128,000,000 lbs. reported in the pre- 
vious year. 

Calf slaughter also rose, with an es- 





the 1,162,000 head tallied a week ear- 
lier, the March 24 tabulation held a 5 
per cent margin over a year ago when 
1,082,000 hogs were killed. Pork pro- 
duction slipped to 155,000,000 lbs. from 
160,000,000 lbs. a week earlier, but 
rose 8 per cent from the 143,000,000 
Ibs. registered in the corresponding 
period in 1950. Lard output was 40,- 











CUTTING MARGINS WEAKEN DUE TO DROP IN PORK PRICES 


(Chicago costs and credits, first three days of week.) 


While pork prices dropped rather 
sharply this week at Chicago, nog 
prices declined only slightly in compari- 
son. As a result, cutting margins were 
poorer for all three weights of hogs 
tested. The heavy hogs cut minus, but 
the lighter weights cut plus. 








——180-220 lbs.——— 

Value 
Pct. Price per perewt. Pct. 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams ..... 12.7 48.7 $6.19 $ 8.81 12.7 
Picnics - 5.7 35.1 2.00 2.84 5.5 
Boston butts ..... 4.3 41.3 1.78 2.52 4.1 
Loins (blade in) ..10.2 43.1 4.40 6.29 9.9 


Lean cuts $14.37 20.46 








Bellies, 8S. P. .....11.1 34.0 3.77 5.41 9.6 
Sk, GA eases 680 ane sas ae 2.1 
OE ase oes 3.2 
Plates and jowls .. 2.9 14.7 43 .62 3.1 
OW BORE cc cccccee 2.3 16.5 .B8 538 2.2 
P.S. lard, rend. wt.13.9 17.4 2.42 3.46 12.4 
Fat cuts & lard. ... ... $7.00 $10.02 
Spareribe § .....cs0% 1.6 1 59 Bh 1.6 
Regular trimmings. 3.3 23.6 77 1.11 3.1 
Feet, tails, ete. .. 2.0 12.4 -25 37 2.0 
Offal & miscl. ....... «.- 1.00 1.45 
TOTAL YIELD 
& VALUE ...... 70.0 - $23.98 $34.26 71.5 
Per 
ewt. 
alive 
Cost of hogs ........+-..505- $21.84 Per ewt. 
Condemnation loss ........... All fin. 
Handling and overhead ..... 1.20 yield 
TOTAL COST PER CWT.. 423. 15 $33.07 
TOTAL VALUE ...........- 23.98 34.26 
Cutting margin ........... +$ .83 +$1.19 
Margin last week ........ + 1.30 + 1.85 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 


























——220-240 lbs.——— ——240-270 lbs. —— 
Value Value 
Price per on cewt. Pet. Price per per cwt. 
per ewt. fin. live per cwt. fin. 
Ib. alive yield wt. Ib. alive yield 
47.9 $6.08 $ 8.48 13.0 47.6 $6.19 §$ 8.61 
34.0 1.87 2.62 5.4 33.9 1.83 2.51 
40.5 1.66 2.35 4.1 39.5 1.62 2.25 
41.8 4.14 5.81 9.7 39.3 3.81 5.26 
«++ $13.75 $19.26 eee --» $13.45 $18.63 
33.0 3.17 4.46 4.0 26.7 1.07 1.47 
21.9 46 .66 8.6 21.9 1.88 2.63 
13.4 43 1 46 13.6 .63 87 
14.7 45 62 3.5 14.7 51 .70 
16.5 .36 as | 2.2 16.5 36 0 
17.4 2.16 3.01 10.4 17.4 1.81 2.52 
ova ©. Us $ 9.77 .. $6.26 $ 8.70 
32.5 52 75 1.6 23.0 37 50 
23.6 .73 -99 2.9 23.6 .68 97 
12.4 25 35 2.0 12.4 -25 35 
ee 1.00 1.44 1,00 1.43 
$23.28 $32.56 72.0 $22.01 $30.57 
Per Per 
ewt. ewt 
alive alive 
$21.94 Per cwt. $21.88 Per cwt 
11 " d fin. 
1.06 yield yield 
$23.11 «= $82.82 $22.95 $81.87 
23.28 32.56 22.01 30.57 
+$.17 +$ .24 —$.94 —$1.30 
+ .82 + 1.15 — .35 — .48 
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500,000 lbs. compared with 42,400,000 
Ibs. a week before and 36,800,000 Ibs. 
reported by the USDA in the preceding 
year. 

Sheep and lamb slaughter fell off, 
with a total of 165,000 head killed, com- 
pared with 170,000 head killed a week 
before and 197,000 head last year. Pro- 
duction of lamb and mutton for the 
three weeks under comparison amount- 
ed to 7,900,000, 8,000,000 and 9,800,000 
lbs. respectively. 


AMI PROVISION STOCKS 


The out-of-storage movement of 5,- 
600,000 lbs. of pork by packers report- 
ing to the American Meat Institute in 
the two week period ended March 17 
was a continuation of the trend begun 
two weeks earlier. A total of 494,400,- 
000 lbs. of pork meats were in storage 
on March 17 compared to 500,000,000 
lbs. reported on March 3. However, the 
latest total was still 35,600,000 Ibs. 
greater than the 1947-49 average of 
458,800,000 lbs. 

Lard and rendered pork fat stocks 
amounted to 111,600,000 lbs., dropping 
100,000 Ibs. from the 111,700,000 Ibs. 
recorded two weeks before and slump- 
ing 43,600,000 lbs. under the three-year 
average. The present figure was 1,600,- 
000 lbs. more than the 110,000,000. lbs. 
held on the same date a year earlier. 

Provision stocks as of March 17, 
1951, as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because firms reporting 
are not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows March 17 stocks as 
percentages of the holdings two weeks 
earlier, last year and the 1947-49 av- 
erage for the date. 

Mar. 17 stocks = 


Percentages 0 
Inventories on 














Mar. Mar. 
3 18 1947-49 
BELLIES 1951 1950 av. 
Capek, Di BD. ncscccsescacs ill 153 117 
Cured, 8. P: & D. GC. coves 106 89 o4 
Frozen-for- cure, regular .. 97 281 tT 
wrens 4 for-cure, 8. P. & 
pesecsvesooooccces 102 110 123 
Totai Belles ..ccccccces 104 110 116 
HAMS 
Cured, 8. P. regular ..... 90 68 43 
Cured, 8. P. skinned ..... 78 77 89 
Frozen-for-cure, regular .. 5 100 2 
Frozen-for-cure, skinned .. 97 106 87 
Total RAMS ..cccocceses SS 87 
PICNICS 
Cured, 8. P. ..... 79 99 
Frozen-for-cure 132 113 
Total picnics 105 108 
FAT BACKS, D. 8. CURED .102 5 60 
OTHER CURED & FROZEN 
Cured, D. 8. . 110 68 
Cured, 8. P. M4 ci 
Frozen-for-cure, D. 8. 106 £4) 
Frozen-for-cure, 8. P. e 79 124 
Detal CCHS .occcccccess 84 96 
paneer. ED PORK ........ B 6A 53 
OT. D.S. CURED ITEMS. 135 96 
TOT. FROZ. FOR D.8. CU he r4 211 339 
TOT. 8.P. & D.C. See. 83 90 
TOT. 8.P. & D.C. FROZEN 107 111 
a oy CURED & FROZEN- 
GU accoccccccese 101 103 
FRESH. FROZEN 
Loins, shoulders, butts 
spareribs ......... 147 161 
All other ........... 125 112 
UE cccdubereennsepeon 138 
TOT. ALL PORK MEATS. RK 106 108 
RENDERED PORK FATS. 93 90 
DARD cccccddcccccoccscesecs 102 





*Large percentage change. 
+t8Small percentage change. 
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“ARKSAFE" 
ELASTIC BARREL LININGS 


An "Arksafe" wet-strength lined barrel is 
a new barrel! 


Yes, all the strength and moisture resis- 
tance needed to safely carry your meat 
products to the consumer are found in 
this NEW inexpensive Barrel Lining. 


For fresh meat, these scientifically tested 
and approved barrel linings will help to 
reduce shrinkage, retain bloom, prevent 
wood absorption and help to maintain 
cooler temperatures. 


When shipping pickled meat, these liners 
will prevent dirt, wood and rust particles 
from staining the meat. No trimming is 
necessary. Don't trim away your profits! 


Barrel Linings in a wide variety are avail- 
able for: 


* Shipments of smoked meats 

* Shipments containing an excess of 
moisture, 

* Barrels going into storage 

* Shipments to be held only a short 
time 

¢ Shipments packed in wet or dry ice 


Without obligation, write now for infor- 
mation relative to your specific require- 
ments. 


ARKELL SAFETY BAG COMPANY | 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L prices) 
Mar. 28, 1951 
Native steers 
Prime, 600/800 
Choice, 500/700 ... 
Choice, 700/900 . 


_ber Ib. 





Good, 500/700 
Commercial 

cows, 500/800... 7 47 @no'™» 
Can. & cut. cows, 

north., 350, up 46144 @48% 


Bologna bulls, 600, up 49 @0n 


STEER BEEF CUTS 
500-800 Ib. Carcasses 
(Le. prices) 





Prime: 
Hinds and ribs ........ “6 @6v 
Hindquarters ..... -.. A @66 
OUD ccccccccccccscceee GUS 
Loins, trimmed w @ 1.08 
Loins and ribs (sets) 9 ai 
Forequarters cocccets G64 
TIMERS cncccrccccccccccce GED 
Chucks, square cut ....53 @56 
Fee See, SC 
Briskets ... . ° 4 @ it 
GEE  Kebtasessiacenscee alle 
Choice: 
Hinds and ribs ........ 62 @65 
Hindquarters ......... 60 @é62 
Rounds ................55 @58 
Loins, trimmed 85 ao 
Loins and ribs (sets) .7 @s4 
Forequarters ........ 50 @52 
Fee 55 @56 
Chucks, square cut ..53 @h6 
_ eae ‘ 68 @73 
CO SESS SC 
PP aigensnede< . 80 34 
Plates ...... a 31 
Hind shanks . 26 
Fore shanks 37 


Bull tenderloins 


, 5/up 
Cow tenderloins, 5/up 


BEEF PRODUCTS 


(Le.L prices) 


Tongues, No. 1, 3/up, 


fresh or frozen .. 36% @40 





Tongues, No. 2, 3/up. 

fresh or frozen ......... 34 @36 
eee ae 
SOD " sasses 3s 
Livers, selected ...... a 
Livers, regular aed ne 
Tripe, scalded ............ 14 @! 
SUN, GUO Sccccenesios 15 @15% 
TPS, GOBEIOE cecccccccvce 19 
Lips, unsenlded .......... 18 
BAER peecedscedesrevcaes 10%@11% 
WE Saecdeens Kew GKeuvéus @l1 
SNE sinspedactetevwves 


BEEF HAM SETS 
(Le. prices) 
Knuckles, 6 Ibs. up, 


boneless. tn .. 6 @65% 





Insides, 12 Ibs. up... 68 @bBI, 
Outsides, 8 Ibs. up.......68 @64 
FANCY MEATS 
(Le.L prices) 
Beef tongues, corned. 42 
Veal breads, under 6 oz... 76 
00 BE GE. cecccescccces 86 
Be OR. GE cccvescvecetcs 93 
ee SEED i sdccoccsesed 31 @33 
DE WEEE 20s durcesetece 77 
Ox tails. under % Ib -..29 @31 
Over % Ib. .. . 29 @3i 
WHOLESALE SMOKED 
MEATS 
(1.ec.1. prices) 
Hams, skinned, 14/16 Ibs., 
wra ppec be @9 
Hams, skinned, 14/16 Ib 





ready-to-eat, wrapped...58 @él1 


Hams, skinned, 16/18 Ibs., 
a, ae 54% @58 
Hams, skinned, 16/18 ibs., 


ready-to-eat, wrapped. ‘57 ~@60 
Bacon, fancy frimm , bris- 

ket off. 8/10 

wrapped . 47 @AS% 
Bacon. fancy. equare cut, 

seedless, 12/14 Ibs 

WHOS. ssbenccecs -..--44 @AG 
Bacon, No. 1 sliced, oe, 

open-faced layers ... Sl @an 

VEAL—SKIN OFF 
Carcans 
(Le.L prices) 
Prime, 80/150 ...... My @6 
Choice, 50/80 ..... ene 0 @53s 
Choice, 80/150 ..........53 @5i 
Good, 50/80 ....... o+eee 46 O49 
| Good, 80/150 NO @53 


Commercial, all “weights” : “438 aii 





CARCASS LAMBS 


(Le. prices) 
Choice, 30/50 ; “i @57 
tiood, 30/50 . > @56 
Commercial, all weights..53 @55 


CARCASS MUTTON 
(Le.L prices) 
Good, 70/down .. 
Commercial, 70/down 
Utility, 70/down 


FRESH PORK AND 
PORK PRODUCTS 


(Le.L. prices) 
Hams, skinned, 10/16 Ibs 
Pork loins, regular, 
12/down 


ily @H0KHG 


141, @44% 








Pork loins, boneless ) @b63 
Shoulders, skinned, bone 

in, under 16 Ibs 
Pienics, 4/6 Ibs 24 
Picnics, 6/8 Ibs ‘ a: $54 
Boston butts, 4/8 lbs 42 @43 
Tenderloins, fresh Sl @s3 
Neck bones 12 @12% 
Livers — ‘ 27 @27% 
Brains, 10 lb. pails ... 1j @1T% 
ED. aaccctéeccs rer 16 @I17 
Snouts, lean in es 14 @14% 
Dest, DES 2c vovsce 9 @ 9% 

SAUSAGE MATERIALS— 

FRESH 
(Le.L prices) 


Pork trim., regular 244,@25 






Pork trim., guar. 50% lean 26 @27 
Pork trim., spec. 85% lean 46 @48 
Pork trim., ex. 95% lean 49n 
Pork cheek mez trimmed.40 @4l 
Bull meat, boneless YY @6lina 
Bon'ls cow meat, f.c., C.C.58 @6in 
Beef trimmings, 85-20% De 


Cow cheeks, boneless 


Beef head meat .... 





Beef cheek meat, trmd... 
Shank meat ° 
Veal trimmings, boneless..53 @55n 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
_ faerie ee 75 @80 
Domestic rounds, over 
1% in., 140 pack ..1.05@1.10 
Export rounds, wide, 
over 1% in 
Export rounds, 


(Le.L 


1.0@ 1.65 
medium, 











1% to 1% eave eee e+ 1,00@1.05 
Export rounds, narrow, 

Ei im. weder ..<... . .1.25@1.40 
No. 1 weasands, 

Pt ay We acacsessewee 14 @15 

o. 1 weasands, 

33 in. GD ..c.. 8 
No. 2 weasands ........ 9 
Middles, sewing, | 1% @ 

2 in és40 1.40@1.55 
Middles, select, wide, 

2@2% in 1.60@ 1.80 
Middles, * ay ty extra, 

2%@2 Ts cccecscoes 1.90@2.10 
Middles, , extra, 
2% in. & up... -2.40@2.85 
— bungs, export 
RB cescccvce .. 34 @35 
Boot “bungs, domestic 26 
Dried or salted bladders, 
per piece: 

12-15 in. wide, flat ...25 @26 

10-12 in. wide, flat ...14 @17 

8-10 in. wide, flat ...5 @8 
Pork casings: 

Extra narrow, 29 

mm. & dn. ...... 4.45 

Narrow, mediums, 

29@32 mm. .......- 4.15@4.35 


Medium, 32@35 mm... 
Spc. med., 35@38 


mm Tre 2.70@ 2.90 


3.30@3.45 


Wide, 38@43 mm. .2.60@2.706 
Export bungs, 34 in. cut.31 @84 
Large prime bungs, 

Se Oe GER casevcoss 20 @21 
Medium prime bungs, 

34 in. cut 14 @i6 
Small prime bungs ... 11 
Middles, per set, 

CRD GH ccccccsccced 55 @79 

DRY SAUSAGE 
(Le.1. prices) 

Cervelat, ch. hog bungs... 1.02@1.06 
MED ssocossddeecsaed 68 @71 
POCMIEE cs ccvccccesceece 84 
Holsteiner ........... - R4 
B. C. Salami ...... 92 @6 
B. C. Salami, new von 59 
Genoa style salami, ch 96 @OS 
Pepperoni ...........- 

Mortadella, new condition. 66 
Italian style hams 80 
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1.00@1.05 
1.25@1.40 
14 @15 


|.40@1.55 
1.60@1.80 
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2.40@2.85 
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26 


5 @26 

14 @17 
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2.60@2.70 
31 @34 
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14 @i6 
11 


55 @79 
4 
1.02@1.06 
68 71 
M4 
R4 
2 @96 
59 
“i GOS 
86 
66 
80 





DOMESTIC SAUSAGE 
(Le.1. prices) 








SEEDS AND HERBS 
(Le.L. prices) 


Ground 
Aen sausage, ae SES @52 Whole for Saus. 
Pork sausage, bulk ....... Caraway seed ....... 28 
Frankfurters, sheep cas. @56 4 "Seabee 4 50 
Frankfurters, hog cas. Mustard seed, fancy. 26 
Frankfurters, skinless @52 Yellow American 
Bologna ..... see eeeeeeenes 50 @odl Marjoram, Chilean ets 
Bologna, artificial cas. ...48 @49 ae eee 26 380 
Smoked liver, hog bungs..48 @49 Coriander, Morocco, 
New Eng. lunch. spec..... 67 @71 Natural No. 1 .... 37 42 
Minced lunch. spec., ch...54 @58 Marjoram, French ... 60 70 
Tongue and blood ........ 47 @49 Sage,  igpeneens 
Blood sausage ........... 41 @49 me. 2 seccee 1.35@1.40 1.50@1.55 
BOMB cccccvcccoccesesesce 37 
Polish sausage, fresh - 56% @58 CURING MATERIALS 
Polish sausage, smoked....56 @58 Cwt 
mie | gota. ry o>. $9.3 
el., or f.o hgo.. 9.39 
SPICES Saltpeter, n. ton, f.o.b. N. ¥.: 
Dbl. refined gran. .......... 11.00 
(Basis Chgo., orig. bbls., bags, bales) Small crystals ........-..+++ 14.40 
" Medium crystals ........... 15.40 
Whole Ground pure rfd., gran. nitrate of soda 5.25 
Allspice, prime ... 34 38 Pure rfd., powdered nitrate of 
iS whe wt 35 39 COBR cccccceccccccsccsce unquoted 
Chili powder eevace - 40 Salt, in min. car. of 60,000 Ibs 
Chili pepper ....... ae 389 only, paper sacked, f.o.b. 
Cloves, Zanzibar ... 68 74 Chicago: Per ton 
Ginger, Jam., unbl. 75 s1 CEE «nc scdeccocesseued $21.40 
Ginger, African ... 54 59 DEED ccedasesteccesccccere 27.80 
Cochin ..cccccoce Rock, bulk, 40 ton car, 
Mace, fcy. Banda delivered Chicago ........ 11.60 
East Indies ..... 1.92 Sugar— 
West Indies ....  .. 1.83 Raw, 96 basis, f.o.b. 
Mustard, flour, fey. .. 32 NOW. GUERED. secccccccccce 5.87 
sD scutcecaces - 28 Refined standard cane 
West India Nutmeg ee 72 gran., basis .......0...++. 8.05 
Paprika, Spanish .. sci 0@7s8 Refined’ standard beet 
Pepper, Cayenne 52@68 BTMR., DRED cccccsccccccce 
Be, We BD acess es 48 Packers’ “curing sugar, 250 Ib. 
Pepper, Packers ... 2.00 3.27 bags, f.o.b. Reserve, La., less 
Pepper, white .... 3.40 3.65 BW cocecvcesoccecccscccsces 65 
Malabar ........ 2.00 2.08 Dextrose, per cwt 
Black Lampong.. 2.00 2.08 in paper bags, Chicago eocee 7.04 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) 
STEER: 


March 27 





Choice: 

500-600 Ibs. 

600-700 Ibs. 

G : 

500-600 Ibs. ........0+. 54.00@55.00 

600-700 Ibs. .......6.666- 53.00@54.00 

Commercial: 

350-600 Ibs. ............ 52.00@53.00 
cow: 

Commercial, all wts. . 48.00@ 49.00 

Utility, all wts. ........ 47.00@ 48.00 
FRESH CALF: (Skin-Off ) 

Choice: 

200 lbs. down ......... 56.00@58.00 

Good: 

200 ibs. down ....... 55.00@ 57.00 
FRESH LAMB (Carcass): 
Choice: 

40-50 Ibs. ............. 55.00@57.00 

BSD TB. oc vcvccceseee 54.00@55.00 


Good: 
40-50 Ibs. 
50-60 Ibs 
Commercial, all wts. 
Utility, all wts. 
MUTTON (EWE): 
Good, 70 Ibs. dn. 
Commercial, 
Utility, 70 Ibs. 


FRESH tog cuneasati 
80-120 


120-160 Ie, 





55.00@56.00 
-00@55.00 
00@54.00 


34.00@ 35.00 


FRESH PORK CUTS No. 1: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs 
PICNICS: 
4-8 lbs 
PORK CUTS No. 1: 
HAM, Skinned: 
16-20 Ibs. 
12-16 Ibs 
BACON, 
6- 8 
8-10 Ibe. 
BOBS BOG. coccccccccccs 
LARD, Refined: 
Tierces 
Ib. 
1 Ib. cartons 


‘Dry Cure’’ 
DE, ccccecestases 


eartons & cans... % 


. 48.00@50.00 


48.00@50.00 
47.00@ 49.00 


(Smoked ) 
52.00@ 59.00 
54.00@ 60.00 


No. 1: 

46.00@52.00 
2.00@46.00 

42.00@46.00 





San Francisco 
March 27 


48.00@50.00 
45.00@48.00 


(Skin-On) 


57.00@ 59.00 
55.00@57.00 


56.00@ 58.00 
54.00@56.00 
54. 56.00 
50.00@54.00 


38.00@ 40.00 
32.00@36.00 


(Shipper oe 


35 . (0G os rd 


52.00@ 56.00 
52.00@54.00 
48.00@52.00 


38.00@ 42.00 
(Smoked) 


58.004 60.00 
58.00@ 62.00 


52.00@54.00 
48.00@52.00 


22.00@ 24.00 
24.004 26.00 


No. Portland 
March 27 


49.00@53.00 
48.00@52.00 


(Skin-Off) 
58.00@ 60.00 


56.00@ 58.00 


a. 
55.00 38. 00 
53.00@54.00 
-00 


32.00@34.00 


48.00@ 51.00 
48.00@51.00 
48.00@ 49.00 


(Smoked) 


58.00@60.00 
60.00@ 62.00 


49.00@51.00 
45.00@ 49.00 
45.00@ 49.00 


22.50@ 23.50 


23.0u@24 00 








Cable NATSAL 





MAX J. SALZMAN 
SAUSAGE CASING BROKER 


Tel. SAcramento 2-4800 2618 W. Madison St. 


Chicago 12, IM. 





B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
| cuts up to 18" high, 15!/2" wide. 1'/2 h.p. 
motor; plenty of power for large splitting 
and breaking operations. 














| 
(Designed from the “Butcher's Angle” 


| Buiihee 


» 
Meat Cutters and Choppers 


Make any comparison you like \ 

—in performance, in capacity, 

in endurance, in ease of main- \ 
tenance—and you will discover 

why Butcher Bo meat cutters \ 


= choppers ave achieved 





the meat processing field. 





Write, for Le gy spe- 
cification 


sheets ‘est 
office of U.S. Biicing Ma- 
chine Co, Inc., or to 





ing 
2540 East (14th Street 
Los Angeles 2, Calif. 
= B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 
B-56 capa; Le 4500 
per hour; 6 motor. BB-56 
eeeny: 400. 5500 pounds per 
hour; 7, h.p. motor. 











“RELIABLE” 


CORKBOARD 


STEAM-BAKED 


30 years’ serving the Packers! 


@ Prompt shi from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET « CHICAGO 22, ILLINOIS 


LIQUID] 


SEASONINGS = 


Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure « uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


% 664-666 W. Hubbard St., Chicago 10, Illinois a 











r 
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MEAT PRICES AT PHILADELPHIA 


Prices paid for wholesale meats at the Philadelphia market 
on Tuesday, March 27, are shown in the following table. 
Prices are reported by the U. S. Department of Agriculture 


on a per hundredweight basis. 


Locally Dressed Meats 


FRESH BEEF CUTS: 
Prime: 
Chicago style round, 
DT dah wdaed oes 
Full loin, 75-90 Ibs.... 
Full loin, 90-100 Ibs... 
Hip round, with flank. 
Ribs (7 bone) 35-40.. 
Ribs, (7 bone) 30-35.. 
Arm chuck - 
2. ee 
Brisket 








Choice: 
Chicago ae round, 
Peer $60.00@62.00 
Full loin, 75-90 Ibs.... 60.00@65.00 
Full loin, 90-100 Ibs. .. 60.00@65.00 
Hip round, with flank. -00@59.00 
Ribs (7 bone) 35-40.. -00@ 70.00 
Ribs (7 bone) 30-35.. .00@70.00 
RN rT 53.00@55.00 
DE wtshesb deonb sen 33.00@ 34.00 
EOE dp ees cdeseses 43.00@ 44.00 





FRESH PORK CUTS No. 1: 


Loins, 8-10 Ibs. ....... 52.00 only 
Loins, 10-12 Ibs. ...... ! 52.00 only 
Spareribs, 3/down 47.00 only 


Skinned hams, 10-12 


Mt . -8P OK Cs Frksenves 58.00 only 
Skinned hams, 12-14 
gpiedetundtn sees ce 58.00 only 
Semi. -trimmed picnics, 
DE ® ode teaccescete 43.00 only 
Boston butts, 4-8 Ibs... 52.00 only 


Western Dressed Meats 
FRESH BEEF CARCASSES: 


Steer: 


Prime, 600-700 Ibs.... 
Prime, 700-800 Ibs.... 
Choice, 600-700 Ibs... . 
Choice, 700-800 Ibs... . 56. 50@59. 25 
Good, 500-600 Ibs... .. 54.50@56.50 
Ciood, 600-700 Ibs..... 54.00@56.50 
Commercial, 350-600 
ere rere Tee ere 
Utility, 350-600 Ibs... . 





Cow, All Weights: 


Commercial ........- 48.00@51.50 
i ee er 47 .00@49.00 


FRESH VEAL (Skin Off): 


Choice, 80-110 Ibs.... 54.00@58.00 

Choice, 110-150 Ibs... 55.00@58.00 

Good, 80-110 Ibs. 52.00@54.00 

Good, 110-150 Ibs. 52.00@54.00 
FRESH LAMB: 

Choice, 58.00@60.00 

Choice, Ibs..... 57.00@60.00 





FRESH PORK CUTS: 
Loins, No. 1 (blade- 
less included) 
8-10 Ibs. 
10-12 Ibs. 


44.00@ 48.00 


- 44.00@ 48.00 

Boston butts, 4-8 Ibs.. 42.00@47.00 
Regular picnics, 4-8 

i wéwesecebomnate 37.00@ 40.00 

Spareribs, 3 Ibs. down 40.00@42.00 








THE NATIONAL PROVISIONER DAILY MARKET SERVICE com- 
ing to you every full trading day of the week will pay for 
itself many times over through the accurate, up-to-the-min- 
ute price information it contains. 





PUMP THESE LIQUIDS 





Acids Linseed Oil 
Ammonia Lime Water 
Asphalt Lye 

Alcohol Lubricating Oils 
Brines Milk 

Benzine Molasses 
Bleaches Naphthe 
Blood Mineral Oils 
Cream Olive Oil 
Chocolate Paints 
Caustics Paint Oils 
Chemicals Petroleum 
Coal Tar Pitch 
Creosote Plastics 
Dishwater Printing Inks 
Drugs Road Oils 
Dyes Soap Liquors 
Ether Starch 

Fuel Oils Sizing Liquids 
Food Products Soy Bean Oil 
Gasoline Syrups 
Glycerin Tar 

Glue Tomato Juice 
Glucose Turpentine 
Grape Juice Varnish 

Hot Oils Vegetable Oils 
Juices Viscose 
Kerosene Water 
Lacquer Wine 

lard Yeast 


Viki Pump Company 
: i Tite Cedar Falls, lowa 
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The Pump That Is 
$o R I GHT 


so MANY 


Pumping Jobs 


The fast, self priming ... the 
positive, steady discharge ... 
the adaption to thin or vis- 
cous liquids, makes the Viking 
pump SO RIGHT for SO 
MANY pumping jobs. 


The many sizes are built in 
a multitude of models and 
styles. Each is designed for 
the particular pumping job. 
It is built to meet your re- 
quirements, completely. 

















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MARCH 29, 1951 


REGULAR HAMS 


Fresh or F.F.A,. &. P. 
BED cccccess 47n 47n 
SE cevceven 47n 47n 
BOE ccovcses 45%n 45% n 
SP -tscsbres 45%n 45%n 


BOILING HAMS 


Fresh or F.F.A. 8s. P. 
SOS8 isviveed 454on 454on 
oP  caecese< 45%4on 45%en 
errr 454en 4514n 


SKINNED HAMS 

Fresh or F.F.A. Ss. P. 
48%@49% 48% @49'%4n 
74, @45n 





47%@48 47% @48n 
47% @48 4744 @45n 
47%4@48 47144@48n 
47%, @48 4744 @48n 
47%;@48 474%@48n 
7%,@48 4742@48n 

5-30 aise amas 47 @48 47 @i8n 

25/up, No. 2’s 
ME. tscess 46% @47 


OTHER D.8. MEATS 
Fresh or Frozen Cured 
Reg. plates...17n 7 
Clear plates..14n 
Square jowls..18 @18% 
Jowl butts...13%@14 
es Be vac evenness 


14 
alin 
14 
144%@ 15 a 





PICNICS 
Fresh or F.F.A. 8s. P 





4 00.0 ae 
4- 8 range.. .34%@35 
So eee 











‘ 3414n 
34@34% 34@34 on 
34 34n 
34 34n 
eae ~  - 7) “> Seagel 
BELLIES 
Fresh or Frozen Cured 
6- 8 ........84 @3B5 35% @36%n 
8-10 , %@34 35 @35%en 
10-12 @33% 34% @35n 
12-14 ona @31% 324%@33n 
Tt ae 30° @30% 
16-18 coe ee eee 27n 
18-20 aan 24% 26n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
.22@22% iy @23 
22@22% 22% @23 
21@21% 21% @22% 
. -20a 20% @21%4 
19a 204@ 21 
18%a 19% 
FAT BACKS 
Green or Frozen Cured 
6-8 ......13%@13%n 138% @14% 
8-10 ......144%@14%n 
10-12 ......14%@14% iat 
12-14 ......144@144%n 15% 
ne wsuned 15n 16 
ssacve 16% 16@16% 


.16% 16@16%4 
16@ 16% 





a—asked. n—nominal. 





LARD FUTURES PRICES 


MONDAY, MARCH 26, 1951 


Open High Low Close 
May 17.90 18.95 17.90 18.15 
July 17.95 18.05 17.85 18.05 


Sept. 17.62% 17.95 17.62% 17.92% 
Oct. 17.40 17.42% 17. 21% 17.42% 
Nov. 17.00 es 17.00b 
Dec. ses cess 17.10b 

Sales: 2,640,000. Ibs. 

Open interest at close Thurs., Mar. 
22nd: Mar. 16, May 280, July 372, 
Sept. 381, Oct. 146, Nov. 7, Dec. 5; 
at close Sat., Mar. 24th: Mar. 16, 
May 278, July 363, Sept. 393, Oct. 
159, Nov. and Dec. 7 lots. 

TUESDAY, MARCH 27, 1951 
May 17.97% 18.22% 17.97% 18.22% 
n 18.15 18.00 18.15. 
Sept. 17.92% 18.07% 17.92% 18.07% 


Oct. 17.25 17.45 17.25 17.45b 

Nov eee . 17.02%%4b 

Dec. . oon pis 17.20b 
Sales: 1,800,000 lbs. 


Open interest at close Mon., Mar. 
26th: May 274, July 366, Sept. 389, 
Oct. 160, Nov. 8 and Dec. 7 lots. 


WEDNESDAY, MARCH 28, 1951 


May 18.30 18.47% 18.10 18.10 
July 18.17% 18.35 18.07% 18.07%a 
Sept. 18.10 18.25 17.90 17.90b 
Oct. 17.55 17.55 17.30 17.300 
Nov. .... TTT TT 17.10b 
Dec. 17.30 17.30 17.05 17.05a 


Sales: 3,880,000 Ibs. 

Open interest at close Tues., Mar. 
27th: May 272, July 370, Sept. 390, 
Oct. 175, Nov. 8 and Dec. 7 lots. 


THURSDAY, MARCH 29, 1951 


May 18.25 18.30 18.17% 18.27b 
July 18.07% 18.25 18.02% 18.25 
Sept. 18.05 18.12% 17.87% 18.12% 


Oct. 17.45 17.45 17.37% 17.45b 

WOV. secs cece ese 17.10b 

Dec. 17.10 17.10 17.05 17.10b 
Sales: 3,500,000 Ibs. 


Open interest at close Wed., Mar. 
28th: May 271, July 352, Sept. 393, 
Oct. 176, Nov. 8 and Dec. 8 lots. 


FRIDAY, MARCH 30, 1951 
May 18. 22% 18.25 18.15 18.2 
July 18.2 18.25 
Sept. 18.17% 18.17% 18.00 
Oct. 17.45 17.50 17.45 


Nov. 
Dec. 17.30 
Sales: About 3,000,000 ‘Tbs. 
Open interest at close Thurs., 
Mar. 29th: May 268. July 347, Sept. 
410, Oct. 178, Nov. 8 and Dec. 9 lots. 





a—asked. b—bid. n—nominal. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State - inspected slaughter 


of livestock in California dur- 
ing February was reported 


‘to THE NATIONAL PROVISION- 


ER as follows: 


Cattle 
Calves 
Hogs 
Sheep 


Meat and lard production 
for February: 


Lbs. 
SOE. ci pcbcconiassovdas 3,212,874 
Pork and beef depaedens 6,111,172 
Lard and substitutes 277 ,330 
PD cttédnvdereiwneesae 9,601,376 


As of February 28, California had 
110 meat inspectors. Plants under 
state inspection totaled 314 and 
plants under state approved munici- 
pal inspection totaled 96. 


PACKERS’ WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 
EE ERS $20.50 
Refined lard, ~" Ib. cartons, 
.o.b. Chica Se sevescapeees 20.50 
Kettle rend., Gaitsate, t.0.b. 
Chicago . --- 21.50 
Leaf, kettle rend., tierces, 
f.o.b. Steage ‘5 . 21.50 


Lard flakes . ’ 25.00 
Neutral, tierces, f.o b. c hicago. 23.00 
Standard Shortening °N. &8 30.00 
= #1 “nated Shorte ning 


c 8. 


*Delivered. 





WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 
Loose 


Tierces Leaf 
Mar. 24 18.30n 17.750 17.25n 
Mar. 26 18.300 17.50a 17.00n 
Mar. 27 18.30n 17.508 17.00n 
Mar. 28 18.30n 17.25a 16.75n 
Mar. 29 ..18.30n 17.12%a 16.62%4n 
Mar. 30 ..18.20a 17.00a 16.50n 


a—asked. n—nominal. 
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3,111,172 
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17.00n 
16.75n 


16.62%4n 


16.50n 














WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Lec.1. prices) 
Mar. 28, 1951 
Per. Ib. 
City 


Prime, 800 lbs./down 5914 @61 
Choice, 800 lbs./down ....574%2.@59 
 henlerteepeey” 54 @57% 
Cow, utility and 
SOMMNNTCERD 2. ccc cccccces 46 @50 
BEEF CUTS 
(Le.1. prices) 
Prime: 


Hindquarters, 600/800 
lbs 


€ 
Rounds, N.Y. flank off. .59 62 
Hips, full : 
OP MED wenecdoceses 
Short loins, untrimmed. .£ 
Ribs, 30/40 Ibs. ........ 
non-kosher 


PE ov Gessee seeecd 4 
PED ectneccseeusosecdn 


Choice: 
Hindquarters, 600/800 
Ibs 





Rounds, N.Y. flank off 
ee Rees 
WP GED cvcécescccne 
Short loins, untrimmed. . 75 
Chucks, non-kosber ....53 
Ribs, 30/40 lbs. ......... 75 
eee 48 
WE cncnccessosvasiad 28 





FANCY MEATS 
(Le.1. prices) 


ar ae, under 6 os. ....... 80 
i Oh: 6ebesebsestese ceed 1.00 
12° -. a $056 50005 026e0000800 1.25 

SE SD nu.csenaccescovecns 28 

Beef livers, selected ... bite 1.00 

Beef livers, selected, kosher.... 1.25 

, G0GP Th GA, cccccccecess 38 

CD citvkbindcseedgecwal 65 


KOCH 


TRIMMING 
TABLES 


No. 
No. 
No. 


Galvanized Top & Guards 


1160—6-ft. 
1180—8-ft. 


1190—10-ft. long. 168 


FRESH PORK CUTS 





(Le.l. prices) 
Western 
Hams, skinned, 14/down..53 @55 
Picnics, 4/8 Ibs. .......... 36% @37 
Bellies, sq. cut, seedless, 

Gee UE. waccrteovesecvest 3514 @36 14 
Pork loins, 12/down ...... 44 @ii 
Boston butts, 4/8 Ibs...... 44 @48 
Spareribs, 3/down ....... 41 @43 
Pork trim., regular .......254%4@26 
Pork trim., spec. 85%....47 @49 

City 
Hams, regular, 14/down. 53 
Hams, skinned, 14/down.54 @50 
Skinned shoulders, 
rr 42 
Picnics, 4/8 Ibs. .........39 @42 
Pork loins, 12/down ..... 46 @51 
Boston butts. 4/8 lbs. ...46 @N1 
Spareribs, 3/down ......423 @46 
Pork trim., regular ...... 25 @3au 
LAMBS 
(Le.1. prices) 
City 
Choice lambs ............59 @67% 


Good lambs 


Legs, gd. and ch. ....... 66 @én 
Hindsaddles, gd. and ch...68 @71 
Loins, gd. and ch. ....... 7 @T2 

Western | 
Choice, 35 to 55 Ibs. .....56 @60 
Good, 35 to 55 Ibs. 5 


Commercial, all weights..... 
VEAL—SKIN OFF 
(1.c.1. prices) 
Prime carcass .. 


Choice carcass 
Good carcass 





BUTCHERS’ FAT 


(Le.1. prices) 


SY DER acdcknypetccuehsnscesce ny 
Breast fat 7% 
Edible suet 8 
Inedible suet 8 











Rees TF + 


WESTERN DRESSED MEATS AT NEW YORK 





TUESDAY, MARCH 27, 1951 LAMB: 
Choice: 
All quotations in dollars per cwt. oS Se ope 56.00-60.00 
BEEF: Ge BOE, ccccccccese Hy eoy 
: Se Ee cosvecete 56. J 
ee 50-60 Ibs. 56.00-60.00 
*rime: y ° 
350-500 Ibs, .......... None a 56.00-00.00 
500-600 Ibs, .......... one aus ec... 56.00-60,00 
600-700 Ibs. ....---.+: $59.50-61.00 eee 7782222229 5600-80-00 
700-800 Ibs. .......... 59.50-61.00 5640 ie | Beee eee 
Choice: Commercial, all wts... None 
350-500 The. .....cceee a os 
500-600 Ibs. ....--++:: 57.50-f ‘ : 
600-700 Ibs. |......... oe: ee on oe 
DODGED TB. ..cccccces 57.50-59.00 Good 00 sacetoesveosue None 
. Commercial ......+.++ None 
Good: 
50-500 Ibs. .......... 
500-000 Ibe. 3i00-07.50 CALF—SKIN OFF: 
GIPSON Be ccccccecee 54.00-57.50 No quotations. 
Commercial: 
See Ie cdccccaces None 
600-700 Ibs. .......... None 
cows: CORN-HOG RATIO 
Commercial, all wts.... 46.00-49.00 - io for bar- 
Utility, ali wts. ..... 46.00-49.00 The corn hog ratio f 'b 
rows and gilts at Chicago 
- — for the week ended March 24 
pexcaing _ was 12.4, the U. S. Depart- 
Prime: > * 
SONOS < ickaccane 59.00-61.00 ment of Agriculture has re 
110-150 Ibs. .......... 59.00-61.00 ported. This was a slight 
Choice: he previous 
BE, sccnsdtovecs None decrease from t P 
80-110 Ibs. .........”. 55.00-59.00 week’s ratio of 12.5, but was 
Fal aaa alana 55.00-59.00 more favorable to hog’ pro- 
SM, Su seyeesens 52.00-54.00 ducers than the 11.9 ratio 
80-110 Ibs. .......... 53.00-55.00 . . ‘ 
110-150 Ibs. <2. 22.21: 53.00-55.00 in the week a year earlier. 
Commercial, all wts.... 48.00-53.00 These ratios were based on 
No. 3 yellow corn selling for 
| PORK CUTS—CHOICE: $1.762 per bu. in the week 
LOINS (Biadeless Incl.) ended Mar. 24, $1.765 per bu. 
10 Ibs. ......+++++. 44.00-47.00 @ week earlier, and $1.352 
10.12 Ibe. isaceebaniae 44.00-47.00 : 
MMR as nadieen aes 43.00-46.00 per bu. in the week of 1950. 
BUTTS, "BOSTON STYLE: 9048.00 Barrows and gilts sold for 
nAMs, SKINNED $21.83, $22.12 and $16.09 per 
LA seeeeeecees 53.00-55.00 ewt. in the three weeks, re- 
SP . ° 
3 ibs. down.......... 41,00-48,00 spectively. 














long__$122 No. 2160—6-ft. 
long 142 No. 2180—8-ft. 


Stainless Top & Guards 
long__$195 
long. 225 
No. 2190—10-ft. 


ALL-METAL WORK TABLES 
= 


rpose tables for the meat industry. Beau- 
bricated. Prompt shipment on stock sizes. 


Sheet metal working surface and splash guards at 
ends and rear, made of either heavy gauge galvanized 
or polished stainless steel sheets. 


Sectional maple cutting board at front, full length, 
12-in. wide and I'/2-in. thick. Heavy, welded, angle 
iron frame, finished in gray enamel. 


Working surface 34-in. above floor. Legs have ad- 
justable levelers. Width from front to back 42-in., 


long... 265 including the 12-in. maple board. 





KOCH 


STUFFING 
TABLES 


Galvanized Top 
(Nominal length) 
No. 2270—4-ft. 
No. 227i—8-ft. 124 
No. 2272—10-ft. 





$106 No. 3270—6-ft. 
No. 327i—8-ft. 
147, No. 3273—10-ft. 








Stainless Steel Top 
(Nominal length) 





Tops made of either heavy galvanized or polished 
stainless steel sheets. Tapered apron to fit against 
stuffer. Top slopes toward drain outlet in center, near 
stuffer end. Heavy, welded, angle iron frame, finished 
in machinery gray. 


Top is 35-in. above floor, with flange I-in, high. Legs 
have adjustable levelers. Width 46-in. The apron, or 


$180 tapered extension at stuffer end, is 18-in. long on 


—— ae all sizes. 





(Add 18-in. to nominal length to cover stuffer extension) 


KOCH BUILDS ALL SORTS OF SPECIAL 
LET US SUBMIT DRAWINGS 
& QUOTE ON YOUR REQUIREMENTS. 


TABLES. 
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TALLOWS AND GREASES 


Thursday, March 29, 1951 











Conditions were unchanged in the 
tallow and grease markets this week, 
with only scattered sales of small lots 
at ceiling. 

Most producers are in a sold up posi- 
tion, with some contracts extending 
through April. Traders generally agree 
that offerings will continue to be light 
for two to three weeks in view of this 
situation. 

While materials of an exportable 
quality, in drums, are called saleable 
at full ceiling plus package and prep- 
aration allowances in most trading 
circles, domestic qualities and grades 
in drums and tierces are not readily 
acceptable. 

Some buyers, reluctantly, will take 
packaged materials, but only at loose 
ceiling prices. In some quarters, ec 
under loose ceiling was bid. Additional 
labor costs involved in handling drums 
at destination, as compared with tank 
cars, require that packaged materials 
be priced down from loose basis. Also, 
adequate supplies in tank cars are be- 
ing received, which makes it unneces- 
sary at this time to reach for the 
packaged productions. 

On Thursday one principal consumer 
reduced inquiry and bids to fancy, 
prime and special tallow and declined 
to take greases. Despite this action, 
other buyers continued to accept and 
bid ceilings for all grades of tallows 


and greases. Traders are not antici- 
pating any immediate surplus of 
greases, but it is indicated in some 


quarters that the new slaughter restric- 
tions on cattle may shorten supplies of 
tallows beginning in April. As the re- 
striction has not been placed on hog 
slaughter, the grease supply will be 
comparatively more abundant. 

The following are ceiling prices, 
f.o.b. tank cars and trucks, producers 
plant, and were bid for all materials 
on Thursday, March 29: 


TALLOWS: Edible tallow, 16%c; 


fancy, 15c; choice, 14%c; prime, 14%c; 


special, 144%c; No. 1, 14c; No. 3, 
13%c, and No. 2, 13c. 
GREASES: Choice white grease, 


14%c; A-white, 145%c; B-white, 14%c; 
yellow, 13%c; house, 13%4c, and brown, 
12%e. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 29, 1951) 


Blood 
Unit 
Ammonia 
*9.254.9.50n 


Unground, per unit of ammonia.... 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


ERTEEEE su bvadethbedsteresocetersdeeswon *9.75n 
High test ........ adware yee 
Liquid stick tami “CRrs..... cscscccsccccess 3.75 
Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bagged $120.00 
50% meat and bone scraps, bulk 115.00 
55% meat seraps, bulk............ 120.00 
60% digester tankage, bulk........ 125.00 
60% digester tankage, bagged . 125.00@ 129.00 
80% blood meal, bagged............ 165.00 
65% special steamed bone meal, 
DE xd Chava d odie heecmeekGeedee 80.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
WUIRGEED « o.6 ck cc cedsccsnccconcessyass 7.75 
Hoof meal, per unit ammonia.... . 7.50@7.75 
Dry Rendered Tankage 
Per unit 
Protein 


CN Ghtnchnd sakiedeesscesetiebkecaee *$1.95@2.05 
Expeller cocccce 91.9602.06 


Gelatine and Glue Stocks 
Calf trimmings (lmed)......-.cccccere 
Hide trimmings (green, salted).........2. 
Cattle jaws, skulls and knuckles, per ton 
Pig skin seraps and trimmings, per Ib.. 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece . 
Winter processed, gray, Ib. ....... 
Summer processed, gray, lb 


$110.00 
i a ae *85.00 @ 90.00 


eeeeese ‘ 
13%@14 
9@10 


n—nominal. 
*Quoted delivered basis. 


PROCESSED OILS TAXES 
Taxes collected on coconut and other 
processed vegetable oils during Febru- 
ary, 1951, totaled $2,246,821.69, com- 
pared with $1,387,225.39 collected dur- 

ing the same month a year earlier. 








VEGETABLE OILS 


Thursday, March 29, 1951 











“Quiet” and “thin” were the terms 
employed in describing the vegetable 
oil markets this week. Most of the 
interest centered on soybean oil and 
here, although buyers sought nearby 
shipment product, it could be obtained 
only in coupled trades involving the 
summer months. 

Early in the week crude soybean oil 
was reported to have sold in very light 
volume through August at the ceilings, 
with coupling involved. July-Septem- 
ber was said to have been offered at 
20c; some small lots moved at the ceil- 
ing for delivery for March through 
July and July-September was quoted 
at 19%c while September was quoted 
at 19%c. 

Crude and refined corn oil sold in 
thin lots at the ceiling. Cottonseed oil 
trade continued at a standstill. Crude 
peanut oil cashed early at 25'%4c in the 
Southeast and 25%c was bid in Texas; 
there were trades later in the South- 
east and Texas at 25%c after the re- 
lease of a number of cars of oil by the 
government. 

CORN OIL: The market appeared to 
be clinging to the 24'%c ceiling level. 

SOYBEAN OIL: The midweek mar- 
ket was quoted at 24%c, Decatur. 

PEANUT OIL: A little softness de- 
veloped here with the midweek quota- 
tion 25%4c. 

COCONUT OIL: Midweek offerings 
were made at 21%c in the East and 
20%c on the Coast. 

COTTONSEED OIL: This market 
was very quiet at the ceilings of 23%c 





EASTERN BY-PRODUCTS MARKET 


New York, March 29, 1951 

Dried blood was quoted Thursday at 
$9.25 per unit of ammonia. Low test 
wet rendered tankage moved at $9.00 
per unit of ammonia, and high test 
tankage sold at $9.25. Dry rendered 
tankage sold at $1.80 per protein unit. 








NICK BEUCHER, JR., PRES. * 


HIDES & SKINS PROVISIONS eh ¢ one 
greenish impurities. 
TALLOW BEEF A good color prod- 
GREASE TANKAGE uct for greater 


RESULTS THAT PLEASE 


110 NORTH FRANKLIN STREET ® CHICAGO 6, ILL. 
Telephone: DE arborn Z2-7250 ® Teletype: CG 1469 





JOHN LINDQUIST, V. PRES. 


PACKING HOUSE BY-PRODUCTS CO. 


Complete Brokerage Service 














2915-17 N 


Peck & Gut Hasher 
with Washer 


Complete sturdy unit for 
years of economical pro- 
duction of hich quality 

grease, free of 


Profit to you. 


RUENDLER 0" 
GUS id pea Ad P4 a eG Ome Fine GRINDERS with or 


rth Market 











“Our 64th 
Year"’ 


Manufacturers of 


@ Heavy Duty Beef 
Crackling GRINDERS 


DETAILS 
Mailed 
on Request 


@ WHIRL BEATER 


with i v 
se. ST. LOUIE Ak mee Air Conveyors 
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Is NOW the time to buy 
Crackling Equipment? 


One decision facing many meat packing and rendering plants this year 
is whether or not to purchase more productive crackling equipment 
. and what kind. To them we say “Buy Expellers now.” 





Anderson Crackling Expellers* offer unusual opportunities and advan- 
tages in today’s market conditions. With inflation and labor costs 
rising, Expellers hold these costs to a minimum because they require 
no storage or aging of cakes and can be easily operated by one man. 
No other equipment is as economical to maintain as Expellers . . 
they have many patented features that keep replacement parts costs 
at a new low. Then, too, Expeller cracklings have a better market 
acceptance than any other type . . . possess a higher protein unit, 
easier grindability and permit no fluff to 
tail off during the screening operation. The 
Anderson engineer in your area can prove 
the wisdom of buying Expellers today. 
Write us and he will gladly call. 

*Trade Mark Registered in U. S. Pat. Off. 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street * Cleveland 2, Ohio 


only ANDERSON 
makes EXPELLERS 


® Anderson Duo Crackling Expeller 
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for Valley and Southeast oil and 23%c 

for Texas. Cottonseed oil futures quo- 

tations at New York were as follows: 
MONDAY, MARCH 26, 1951 





Pr. 
Open High Low Close Close 
BE: dicaces 26.40 26.40 26.40 *26.40 *26.40 
WE  cesosce 26.40 26.40 26.40 *26.40 *26.40 
Sept. ....... 24.50 24.70 24.50 24.62 24.85 
Pb. svsrned *21.50 21.70 21.50 %21.57 21.82 
ns seoeesn 20.40 20.62 20.40 *20.49 20.77 
— beneasd *19.75 ‘ *20.39 *20.50 
Ma -.--*20.05 gerd *20.24 *20.40 
Totsl salen: 236 lots. 
TUESDAY, MARCH 27, 1951 
B® si0s008 26.40 26.40 26.40 *26.40 *26.40 
Se -succeve 26.40 26.40 26.40 *26.40 *26.40 
Sept *24.50 24.70 24.40 24.70 24.62 
, éescece *21.30 21.65 21.40 21.61 °21.57 
TGs - wencees *20.35 20.55 20.30 20.46. *20.49 
GOR, ccccces *20.00 20.35 20.35 *20.30 *20.39 
BD cccaces *20.00 eee e+es 20.20 °%20.24 
Total sales: 130 lots. 
WEDNESDAY, MARCH 28, 1951 
y 26.40 26.40 *26.40 *26.40 
26.40 26.40 *26.40 *26.40 
24.92 24.51 24.53 24.70 
21.75 21.35 21.35 21.61 
20.62 20.21 20.22 20.46 
20.40 20.40 *20.02 *20.30 
20.30 20.00 20.00 *19.90 *20.20 
Total sales: 211 lots. 


THURSDAY, MARCH 29, 1951 
MAY ccccccs *26.40 26.40 26.40 \e 
July ......- 26.40 26.40 26.40 
Sept. 24.64 24.75 24.55 
eer *21.40 21.58 21.41 
DOC. ccseces 20.35 20.47 20.30 
GOB, cvcccce *20.00 ees . 
MEAP. ccvcace *19.99 20.04 #20. 05 *19.90 


20.04 
Total sales: 182 lots. 


ie Bid 


FEBRUARY MARGARINE TAX 


Taxes paid during February, 1951: 
1951 1950 
Excise tax (including 
special taxes) ......... $ 318.30 $2,684,301.53 
The quantities of product taxed: 
Catewes, TS. ccccccccevecs 217 24,400,155 
Uncolored, Ibs. 6s 65,931,000 





JANUARY ANIMAL FATS 


January, 1951 production of animal 
fats has been reported, in pounds, as 
follows (with the comparative Decem- 
ber, 1950 figures in parentheses): 
Lard*, rendered, 280,000,000 (269,000,- 
000), refined, 150,000,000 (141,000,- 
000); tallow, edible, 9,227,000 (9,610,- 
00), edible refined, 1,813,000 (1,289,- 
000); tallow inedible, 120,930,000 (113,- 
392,000), inedible refined, 35,581,000 
(32,592,000); grease other than wool, 
60,705,000 (59,321,000); wool grease, 
1,163,000 (933,000); neatsfoot oil, 
209,000 (134,000). 

Factory consumption on the same 





basis was: Lard}, rendered, 26,670,000 
(27,337,000), refined, 11,530,000 (6,- 
VEGETABLE OILS 
Wednesday, March 28. 1951 

Crude cottonseed oil, carloads f.o.b. mills 
MEE bdGbteeenbeedccoreseccoccccescocss 23%° 
at COS cee gee ce cccreseccoereecooees = “ 
Corn oft in tanks, t.0.b. mills.............. 94° 
Soybean oil, Ap caranou came alh 2 


Peanut oil, f.o.b. Southern Mills 

Coconut oil, Pacific Coast 

Cottonseed fvots 
Midwest and West Coast 





ob eee recseccsce 6 
BE cewcccecscccecececcceveocuctvvecess 6@6% 
*Ceiling price. a—asked. n—nominal. 
OLEOMARGARINE 
Wednesday, March 28, 1951 
White domestic vegetable ........-.eseee0% 35 
White animal fat ........ 35 


Milk churned pastry 
Water churned pastry 

















189,000); tallow, edible, 3,777,000 (4,- 
835,000), edible refined, 1,429,000 (993,- 
000); tallow, inedible, 124,452,000 (115,- 
213,000), inedible refined, 29,766,000 
(29,555,000); grease other than wool, 
67,535,000 (63,567,000); neatsfoot oil, 
421,000 (375,000). 

Warehouse stocks at the close of 
January, 1951, compared with Decem- 
ber 31, 1950 stocks, were: Lard, ren- 
dered, 110,528,000 (83,780,000), refined, 
52,499,000 (43,422,000); tallow, edible, 
4,996,000 (6,097,000), edible refined, 
929,000 (557,000); tallow, inedible, 
206,132,000 (183,492,000), inedible re- 
fined, 11,392,000 (8,756,000); grease 
other than wool, 98,092,000 (90,945,- 
000); wool greaset, 1,257,000 (1,591,- 
000); neatsfoot oil, 927,000 (902,000). 


*Data on refined lard production represent fed- 
erally inspected lard. tExcludes quantities used 


in refining. Includes 4,519,000 lbs. denatured or 


shipped in inedible tanks in January 1951 and 
2,380,000 Ibs. shipped in December 1950. tHeld 
by wool scourers. 


EDIBLE OIL SHIPMENTS 
DOWN IN FEBRUARY 


Shortening and edible oils shipments 
totaled 243,708,000 lbs. in February 
according to the Institute of Shorten- 
ing and Edible Oils, Inc. This amount 
compared with 334,351,000 Ibs. in Jan- 
uary and 243,216,000 lbs. in December, 
1950. Of total February shipments, 
shortening accounted for 47.9 per cent; 
edible oil, 49.8 per cent; shipments to 
government agencies, 1.0 per cent, and 
shipments for commercial export, 1.3 
per cent. 


1950 SOYBEAN OIL YIELD 

The 1949-50 yield of 1,942,488,000 
Ibs. of crude soybean oil extracted 
from 195,533,000 bu. of soybeans was 
an increase of 135,635,000 Ibs. over the 
1,806,853,000 Ibs. obtained from the 
1948-49 crop of 183,659,000 bu. A 
U. S. Department of Agriculture report 
| estimated the average yield of crude 
| oil per bu. at 9.93 lbs. compared to 
| the 9.84-lb. per-bu. yield in the 1948-49 
| crop year. 
| 
| 
| 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 

































Eastern Representatives 

— reairese Swe” "ab Braet 
OF Washington 4, D.C. Newark, N. J. 
mane’ ae THE HAM WITH A “hare “Sco 
PORK. BEEF REPUTATION FOR New York Philadelphia, Pa. 
SAUSAGE, LARD,| SATISFACTION Sanr GOUPANY GGET GBUPAnY 
CANNED MEATS] AND PROFIT! nt Ay 
—_ AND Western Operations 

provisions | KREY PACKING COMPANY [esusss ‘sncsc 
ESTABLISHED 1882 oak ae Rog got ye 

ST. LOUIS 7, MISSOURI W.1. Bagheg. er. ae. 
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Hide market inactive, but hide ship- 
ments heavy—Buying permits expired 
last Saturday, new ones will be issued 
Monday—Reports indicate that alloca- 
tion plan worked rather smoothly. 


CHICAGO 


PACKER HIDES: With the first 
week of the allocation plan and price 
controls for the hide market having 
been concluded, a few observations are 
to be noted. Buying permits were in 
excess of 1,000,000 hides; it appears 
that with minor exceptions these were 
filled, with about 25 per cent being 
furnished by the big packers. In the 
packer trading about all this volume 
was concentrated into Wednesday, 
Thursday and Friday of last week. 

Generally speaking, the plan worked 
well. There were scattered shortages 
in light hides which may handicap cer- 
tain specialty manufacturers, and it 
was reported that a few heavy hides 
were carried over. As mentioned pre- 
viously, however, the overall picture 
was satisfactory. 

A large part of the trading was 
concluded at the packers individual 
ceilings, which were generally higher 
than the November average or perma- 
nent ceilings, so shipments, to beat the 
March 30 deadline on this type of sale, 
were heavy throughout both last week 
and this week. There was also a little 
trading by one packer this week in 





hides, presumably at his November 
price levels. 

As buying permits had expired last 
Saturday, this sale of unfrozen hides 
was the only type of trading that was 
permitted. On April 2 the new permits 
will be issued and trading will probably 
begin again on that date. Although no 
trading was allowed, preliminary ne- 
gotiations were being made in certain 
directions. 

On the leather side of the picture, 
from limited observations it seems that 
the rush early this year to buy shoes 
in anticipation of the possibility of 
rationing has subsided to a consider- 
able degree and that retail business is 
only fair. Military orders remain 
good.’ 

It was announced late this week out 
of Washington that pursuant to Hide 
Regulation No. 2, Revision No. 1, and 
as provided in resolution of the Board 
of Governors adopted on March 8, 
1951, “the exchange ceiling price for 
the old hide contracts will be 30c, and 
ceiling price for the new hide contracts 
will be 29%4c, effective April 2, 1951.” 

SHEEPSKINS: Nothing of much im- 
portance developed in this market dur- 
ing the week. Kill remains light and 


Hide Order Corrected 


Revision No. 1 of Ceiling Price Reg- 
ulation 2 relating to hides and skins 
has been amended to clarify a state- 
ment which could have penalized Pa- 
cific Coast hides. Note 4 of the regula- 
tion now reads: “When Pacific Coast 
hides other than bull hides weigh 68 
lbs. or more, the Pacific Coast price is 
27%c.” Under the former wording, it 
was not clear that 27%c was the net 
price. The change was made at the 
request of the Western States Meat 
Packers Association. 





most packers are holding the few skins 
that are coming into their possession. 
There has been intermittent light trad- 
ing in No. 1 shearlings, but the bal- 
ance of the list has been inactive. 

The chief topic of discussion and 
problem for this segment of the in- 
dustry at the present time is “Genu- 
ines.” With no opportunity to establish 
ceilings during the base period, what 
prices can be charged for these? One 
packer is conducting a pulling test and 
if the yield is satisfactory may process 
his own, at least until the picture is 
clarified. There was an unconfirmed 
rumor that there has been some trad- 
ing on the West Coast at $8.50@$9. 

“Interiors” are still being held, sup- 
posedly because of the low ceilings 
that the “Interior” packers would be 





which he disposed of an undisclosed 
number of prior February 5 production 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous 
Mar. 29, 1951 Week 


Cor. week 
1950 


Nat. strs. ....33 @36%* 338 @36%* 19 @21 
Hvy. Texas 

i aahessse 30* 30° 17 @17% 
Hvy. butt, 

brand'd strs. 30* 30° 17 @17% 
Hvy. Col. strs. 2914° 29%%* 16% 
Ex. light Tex. 

BOs ccvascce 37* 37* 235 
Brand’d cows . 33* 33* 20% @21 
Hy. nat. 

BONG ccbccee 34° 34* 204%@22 
Lt. nat. cows..36 @37* 36 @37* 24 @26 
Nat. bulls .... 24° 24° 17 
Brand'd bulls.. 23° 23¢ 16 
Calfskins, Nor. 

15/under ... 80* 80* G1IX a4 
Kips, Nor. 

nat. 15/25 .. 60° 60* 47 
Kips, Nor. 

branded 57%* STwy* 45 


SMALL PACKER HIDES 
STEERS AND COWS: 


70 Ibs. and over... 28%* 281° 

35-30 Ibe. ........ 37%* 37%4* 

Bulls 58/over .... 23* . 

Subtract “4c from base prices for every 1 Ib. 
increase in weight over 35 Ibs. All prices f.o.b. 


point of shipment, flat for No. 1's and No. 2's. 


SMALL PACKER SKINS 
Calfskins under 15 Ibs. .72* 72° 


Se era 1* n1* jlboiedl 
Slunks, regular .......3.25* 3.25° sank 
Slunks, hairless ....... . 90* go* 


SHEEPSKINS, ETC. 
Pkr. shearlings, 
No. 1 ‘ 6.00n 


6.00n 2.85 
@55n F, 


Dry Pelts ..52 52@55n 30 


Horsehides, 
untrmd. 15.00@16.00n 15.00@16.00n 11.50@ 12.00 
n—nominal. *Ceiling price under Regulation 2, 
Revision 1. 





HOSPITALITY 
HEADQUARTERS 


ROOM 85 5 


PALMER HOUSE 











BROKERS: HIDES 





SKINS e 


SEE YOU AT NIMPA! 


The time has spun around again 
when we can roll out the welcome 
mat and play a part in making 
your stay in Chicago both a pleas- 
ant and profitable one. Drop in at 
any time . . . Room 855. 


JACK WEILLER & CO. 


308 W. Washington St., Chicago 6, Ill. 
Telephone: STate 2-5868 Teletype: CG 634 


PELTS e 


TALLOW 
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forced to use on the basis of their last 
sales, which had been made early in 
January. 

OUTSIDE SMALL PACKER— 
WEST COAST: Action was very lim- 
ited because of the expiration of buy- 
ing permits, and because most free 
items had been moved previously. 
There was some advance negotiations 
preparatory to the issuance of new 
buying permits next Monday, and there 
was a little flurry of shipping activity 
to get “free” hides underway before 
March 31. 

As for the trading itself it was lim- 
ited to a few scattered sales of free 
hides, those dating prior to February 
5 production, in cases where the packer 
would realize a better price on the 
basis of his own individual ceiling than 
he would from the new general ceiling. 
The use of November ceilings will not 
be permitted on any hides not shipped 
prior to March 31. 


N. Y. HIDE FUTURES 


MONDAY, MARCH 26, 1951 








Open High Low Close 

Mes! évssccesss COS 30.94 30.04 30.94b 
ee — se 29.75b 
June .......... 30.94b 30.94 30.94 30.94b 
BEE epveciccece Qeeee eae wine 29.75b 
are 20.75b eh oe eons 28.75n 
Se Abate: 6 3:0:<'0 

Sales: 5 lots. 

TUESDAY, MARCH 27, 1951 

BR cstsvnesves Se ae ; 29.75b 
ere 30.94b 30.94 30.94 30.94b 
SE? Siessiasad See ; : 29.75b 
EP. knee cea eee 26.75b 28.75n 
Mn  waeteeeesk a0 

Sales: 2 lots. 

WEDNESDAY, MARCH 28, 1951 

, i2cééxgecne Eee one snide 29.75b 
Ae 30.94b 30.94 30.04 30.94 
July .-. 20.75b edi acs 29.75b 
es Siendcdeas Gee 28.75n 
eee — 

Sales: 1 lot. 

THURSDAY, MARCH 29, 1951 

— eee ieohina and 20.75b 
June ..... . B80.94b 30.94 30.94 30.94b 
Nery 29.75b aan eure 29.75b 
Oct. 
Jan. 


Sales: 8 lots. 


FRIDAY, MARCH 30, 1951 


aoa cocsce Seetue ee sears 29.75 

June .......... 30.94b 80.94 30.94 30.94b 

lo“ .. 29.75b dons vive 29.75b 

a a er 28.75n 
n. - 
Sales 








SALABLE AND DRIVEN-IN 
RECEIPTS AT 65 MARKETS 


The USDA reports the total salable 
and driven-in receipts at 65 public mar- 
kets in February, 1951: 


TOTAL SALABLE RECEIPTE&* 


February February 


1951 
Cattle 941,130 1,052,544 
Calves er 236,101 26,600 
Hogs pebacwqudey® - 1,924,488 1,922,691 
Sheep . 318,320 562,245 
TOTAL SALABLE RECEIPTS* 

Cattle ..0+ i eae 888,817 951,991 
Calves . 247,189 272,229 
Hogs 2,231,867 2,144,415 

se neesensveseseees 315,051 385,865 


Sheep 


*Does not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Driven-in receipts at 65 public mar- 
kets constituted the following percen- 
tages of total February receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 82.4; calves, 86.5; hogs, 82.3, 
and sheep, 46.8. These percentages 
compared with 79.0, 81.6, 79.3 and 41.4 
per cent in February, 1950. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended March 24, 1951, were 4,- 
360,000 Ibs.; previous week, 3,924,000 
lbs.; same week 1950, 6,514,000 Ilbs.; 
1951 to date, 66,382,000 lbs.; corre- 
sponding period during 1950, 72,417,- 
000 Ibs. 

Shipments for the week ended March 
24 totaled 3,519,000 lbs.; previous week, 
1,865,000 lbs.; corresponding week 1950, 
3,871,000 lbs.; 1951 to date, 56,540,000 
lbs.; corresponding period during 1950, 
56,544,000 lbs. 


Meat Inspection Ordinance 


Columbus county, N. C., has enacted 
an ordinance to regulate the slaughter 
and inspection of meat. Packers must 
pay a fee of 75c per head of cattle, 
and 25c per head for hogs, calves and 
sheep to cover veterinary expenses. 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$22.10; the average, $21.45. Provision 
prices were quoted as follows: Under 
12 pork loins, 42%@43; 10/14 green 
skinned hams, 47% @49; Boston butts, 
40@414; 16/down pork shoulders, 35@ 
36; 3/down spareribs, 374%2.@38; 8/12 
fat backs, 14%; regular pork trim- 
mings, 234%4@24; 18/20 DS _ bellies, 
22% @23; 4/6 green picnics, 34% @35; 
8/up green picnics, 34. 

P.S. loose lard was quoted at 17.00 
asked and P.S. lard in tierces at 18.20 
asked. 

Cottonseed Oil 

Closing futures quotations at New 
York were: May and July 26.40 bid; 
Sept. 24.98-25.00; Oct. 21.97; Dec. 20.83; 
Jan. 20.63 bid, 20.70 asked; Mar. 20.40 
bid, 20.50 asked. Sales totaled 184 lots. 


KINDS OF LIVESTOCK KILLED 

The classification of livestock slaugh- 
tered under federal inspection during 
February, 1951, compared with Janu- 
ary, 1951 and February, 1950: 


Feb Jan. “eb. 
1951 1951 1950 
Per Per Per- 
ent cent cent 
Cattle 
Steers ee 53.6 50.3 55.1 
Heifers 13.0 12.1 13.7 
Cows . p 30.4 34.6 28.6 
Cows and heifers . 43.4 46.7 42.3 
Bulls and stags 3.0 3.0 2.46 
Total . ‘ . 100.0 100.0 100.0 
Canners and cutters? 14.4 14.1 8.6 
Hogs 
Sows 3 5.3 er 10.1 
Barrows and gilts 94.4 0 80.4 
Stags and boars 3 15 5 
Sheep and Lambs 
Lambs and yrigs. 96.8 95.8 94.5 
Sheep 3.2 2 ) 


‘Included in cattle classification. 


LIVESTOCK CAR LOADINGS 


A total of 7,158 cars were loaded 
with livestock during the week ended 
March 17, 1951. This was a decrease 
of 653 cars from the same week in 1950 
and a decrease of 1,439 from the corre- 
sponding week in 1949. 











glass wool and cork insulation . . 


{ SHAMROCK DRY ICE STORAGE CONTAINERS 


An investment that will pay big dividends in safe handling of your frozen products 
. . « The New Shamrock Dry Ice Storage Container. Made with combined protection of 
. with heavy-duty hardwood frames and heavy-gauge 
steel walls. Shamrock Dry Ice Storage Containers will pay for themselves in reducing han- 
dling costs — in giving economical storage of valuable dry ice. Available in sizes to 


hold from 100 Ibs. to 3,000 Ibs. of dry ice. 


Write for Complete Information 


E.G. JAMES COMPANY 


316 SO. LA SALLE ST. e 


CHICAGO 4, ILLINOIS 
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BAI Report for 1950 
(Continued from page 20) 

eral meat inspection. During the year, 
92 certificates of exemption were is- 
sued to retail butchers and retail deal- 
ers, and 73 certificates of exemption 
were canceled. The number of certifi- 
cates outstanding at the close of the 
fiscal year was 492. Although the num- 
ber of outstanding certificates remained 
practically the same as last year, 18 
per cent more certificates were handled 
during the year than during the pre- 
vious year. 

Investigations of alleged violations 
of the Meat Inspection Act and Regu- 
lations are being made continuously. 
Such violations consist principally of 
the unauthorized movement interstate 
of nonfederally inspected meat or prod- 
uct. As a result of these investigations, 
128 letters of warning were issued, 45 
eases of alleged violations were pre- 
sented for prosecution, and 13 success- 
ful prosecutions were obtained. 

The results of ante mortem and post 
mortem inspections are given in Table 
1. (See page 20.) 

Meat and meat food products pre- 
pared and processed under supervision 
are shown in Table 2, which is a record 
only of inspection performed and not 
a statement of the actual quantity pre- 
pared. 


Canada Biggest Importer 

Foreign meat and meat food prod- 
ucts inspected and passed for entry 
into the United States in fiscal 1950 
totaled 229,147,254 lbs. Included in this 
total was 107,828,893 lbs. of beef and 
veal from Canada; 44,244,470 lbs. of 
eanned beef from Argentina; 23,119,- 
644 lbs. of canned beef from Uruguay, 
and 10,243,168 lbs. of miscellaneous 
products from Canada. 

Canning operations at official estab- 
lishments during fiscal 1950 are sum- 
marized in Table 3. 

The activities of the Animal Foods 
Inspection Division included inspection, 
certification and identification of the 
class, quality, quantity and condition 
of canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals. 

The service was carried on in 24 
plants located in 18 cities during the 
fiscal year. Production of canned food 
and canned or fresh frozen food com- 
ponent under certification amounted to 
436,691,346 lbs. This represents an in- 
crease of 68,590,788 lbs. over the pre- 
ceding fiscal year. 

There were 271 labels and sketches 
of labels with the formula for the 
canned food and canned or fresh frozen 
food component approved for use at 
plants operating under inspection and 
certification. 
tions accompanied by applications for 
inspection and certification covering 
eight plants were received and accept- 
ed. There were received for laboratory 
determination 168 samples of ingred- 
ients intended for use in certified prod- 
ucts and of canned food and canned or 
fresh frozen food component. Of these, 
ten were rejected. 


Drawings and specifica- | 
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New Steak Forming Machine 


(Continued from page 9) 

the center of any type wrapping ma- 
terial such as cellophane, Pliofilm, 
glassine, etc. and the paper is folded 
over the meat. The wrapped pieces are 
then fed to the wells of the forming 
machine. Although there is a lap of 
wrapping material over the well, the 
hammer does not cut the wrap. Since 
compressed air performs the forming 
action, the face of the hammer does 
not touch the wrap. 

In forming a cut, the machine liber- 
ates some of the moisture in the meat. 
This moisture, along with that com- 
pressed from the air, forms a fine 
sheen over the meat. Consequently, 
while the meat and wrapping material 
are compressed into a cohesive pack- 
age, the moisture sheen provides a 
lubricant which permits easy separa- 
tion of wrap from product. Conversely, 
this sheen seals the wrap to the prod- 
uct. 

The moist film also protects the col- 
or of the meat. If the meat is held 
sufficiently to allow the moisture to 
cover the entire surface, it will retain 
its full red color when frozen. Meat 
men who have seen frozen “steaks” 
formed with the new machine, ex- 
pressed surprise at the high degree of 
natural color retention. It is said that 
the meat will retain its good color for 
six months in a frozen state. 

While the “steaks” can be prepared 
by the consumer in frozen form, it is 
recommended that they be thawed first. 


— 
taste-tempting 
HAM 
FLAVOR 


A labor saving in fabrication is rep- 
resented by the elimination of any 
handling of meat once it is cut and 
packaged. The wrap in which the meat 
is formed is the package in which it is 
merchandised. Printed sheets may be 
used advantageously to add to mer- 
chandising appeal. 

Short of feeding the forming ma- 
chine, there is no further handling of 
product. The inventors state that cook- 
ing time is reduced 70 per cent for 
meat tendered in their machine, per- 
mitting the meat to retain more of its 
natural juices. 

The new machine is to be leased on 
a franchise basis by the Sir Sirloin 
Meat Products Co., Chicago. 


AMI Medical Advertising 


The American Meat Institute has an- 
nounced three more ads in its series 
of medical advertising. These are: 

(1) “Meat . and the Anabolic 
Processes.” This advertisement appears 
in March issues of all of the state 
medical journals and in other journals 
in specialty fields, such as Pediatrics, 
Surgery, Gynecology and Obstetrics, 
Geriatrics and Public Health. 

(2) “The Important Functions of 
Protein in Health and Disease.” This 
will appear in the April issue of To- 
day’s Health, published by the Amer- 
ican Medical Association. 

(3) “Meat in the Dietary Regimen 
in Cirrhosis.” This will be published 
in April issues of several journals. 


ERFAIL 


Sre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For eztra goodness, 


“The Man You Knew” 





The Founder of 
H. J. Mayer & Sons Co., Inc. 


H. J. MAYER & SO 


A NUTS E 
AVENUE 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


NS CO., INC. 
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World Hog Numbers 
Set New Record: Rise 
2% Above Prewar Level 


World hog numbers on January 1, 
1951 were estimated at 297,200,000 
head, a record total and 6 per cent 
larger than a year earlier, according 
to the Office of Foreign Agricultural 
Relations. For the first time in any one 
of the postwar years, current numbers 
were 2 per cent above the 1936-40 av- 
erage. A further moderate increase in 
world hog numbers is in prospect dur- 
ing 1951. 

Increases in hog numbers are ex- 
pected in the United States and Can- 
ada during 1951 but some leveling of 
numbers in Western Europe is likely 
as the availability of feed supplies 
tightens. Hog production was generally 
profitable during 1950 and only a se- 
rious price drop or short supply of feed 
could seriously curtail farrowings. 

Hog numbers continued their upward 
trend in 1950 following three generally 
favorable seasons for forage and feed 
supplies. Strong demand for pork and 
pork products continued during 1950, 
the report indicated. 

Available data reveal that hog num- 
bers increased sharply in the Soviet 
Union during the past year and sub- 
stantial gains were registered in Af- 
rica, Europe and North America. Minor 
increases occurred in Asia and South 
America, but numbers declined in 
Oceania. The number of hogs in North 
and South America and Africa con- 
tinued to be considerably above prewar 
levels, while the Soviet Union, Europe, 
Asia and Oceania were below prewar 
figures. 

United States hog numbers were up 
7 per cent from a year earlier (see 
THE NATIONAL PROVISIONER of Febru- 
ary 17, 1951, page 36, for details). 
Canadian numbers were estimated to 
be only slightly greater than a year 
earlier and indicate the continued re- 
versal of the downward trend apparent 
from 1944 to 1948. The large 1950 feed 


crop in Canada should stimulate hog 
production. 

Denmark, an important country in 
international trade in pork and pork 
products, substantially increased num- 
bers by 16 per cent. January 1 num- 
bers totaling 3,616,000 head are rough- 
ly 21 per cent above prewar. 

Numbers in the United Kingdom in- 
creased in 1950, but were still far 
below the prewar average. Price in- 
creases were given as the principal 
reason for the continued rise in U.K. 
numbers. Hog numbers are expected 
to rise somewhat during 1951 as the 
feed supply is reported to be better. 
France maintained hog numbers near 
the 1950 level. 

Hog numbers in the Soviet Union 
increased about 27 per cent, but were 
still 25 per cent below prewar. Satel- 
lite countries also have increased their 
hog output. Sufficient feed supplies 
coupled with intensive breeding pro- 
grams undoubtedly have contributed to 
the increase. 

Australian hog numbers continued 
to decrease because of general price 
dissatisfaction and were down 6 per 
cent from a year earlier. 

Hog numbers for the principal pro- 
ducing areas on January 1 were esti- 
mated as follows: United States, 65,- 
028,000; Canada, 5,419,000; total North 
America, 81,000,000; France, 6,735,000; 
Western Germany, 11,838,000; total 
Europe, 71,200,000; U.S.S.R., 24,100,- 
000; Asia, 79,900,000; South America, 
35,000,000; Africa, 4,200,000; Australia 
and New Zealand, 1,800,000. 


Barrow Show Dates Set 


The 1951 National Barrow Show will 
be held September 12, 13, 14 and 15 in 
Austin, Minn. In the continuing effort 
to encourage the development of a more 
meaty hog in line with the consumer’s 
wants, the maximum weight was again 
reduced this year. The weight range is 
now 190 to 250 lbs. Last year the maxi- 
mum weight was 260 lbs. and in 1949 
it was 270 lbs. 


UTE: Reuiew 


Both Cattle and Hogs 
Marketed at Heavier 
Weights Than in 1950 


The average live weights of the 887,- 
000 cattle, 374,000 calves, 4,159,000 
hogs and 740,000 sheep and lambs 
slaughtered in federally inspected 
plants during the month of February, 
1951, with comparative figures for Feb- 
ruary, 1950, were reported by the U. S. 
Department of Agriculture as shown 
in the following tables: 


February 
1951 1950 


Cattle . 1,017.1 1,000.0 
Steers* . 1,018.7 992.5 
Heifers* 859.6 851.8 
Cows* 1,047.9 1,060.9 
Calves . 175.9 181.1 
Hogs Same 245.1 238.7 
Sheep and lambs 103.4 103.5 
*Also included with cattle 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during the 
periods under comparison: 


February 
1951 1950 
Cattle re $29.91 
Steers* . ee 
Heifers* EOS Fe: 
QOS? ci ccccccvcvesccccccsecces 23.56 
CUED incatechersencesees00s 00: ne 
rn’ sbees ° . 21.93 
Sheep and lambs ... . 34.90 





*Also included with cattle. 


the livestock 
live weight) 


The dressing yields of 
slaughtered (per 100 Ibs. 
are shown below: 


February 

1951 1950 

Cattle 54.6 54.6 

Calves : , , = 56.6 55.7 

Hogs* . ee 76.1 

Sheep and lambs ............++ 47.5 47.6 

Lard per 100 Ibs. 14.4 14.7 

Lard per animal . 35.3 35.2 

*Subtract 7.0 to obtain reported packer style 
average. 


The average dressed weights of fed- 
erally inspected slaughter were re- 
ported as follows: 


February 
1951 1950 
Cattle 555.3 546.0 
Calves 99.6 100.9 
Hogs 185.8 181.7 
49.1 49.3 


Sheep and lambs 





KENNETT-MURRAY 


visTOce sur no Stavics 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

§T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 












|) ae) | | When installed at entrances, 


REZ 2s 
= CcCTRIC COMPANY 


Established 1900 
3089 River 
“Reg. U.S. Pat. Off. 


THE RL. 
Fly Chaser Fan 


Solves the fly pest problem. 


shipping platforms and con- 
veyor openings blows a vol- 

it “Sb ume of air downward which 
\ \ 7 flies don’t pass through. 


Avoids necessity of fly 


River Grove, Ill. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
March 28, were reported by the Production and Marketing 
Administration as follows: 


HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago 


St. Paul 


Kansas City Omaha 


BARROWS & GILTS: 
Good and Choice: 

.. -$17.50-19.75 $1 
«++ 19.50-21.25 


120-140 Ibs. 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 = Ibg. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 


19.25-20.75 
20.25-21.50 
°' 





21.75-22.00 
21.50-22.00 
21.25-21.75 
21.00-21.50 
20.75-21.25 


20.50-21.060 





:) 20:75-21.35 
. 20.50-20.75 












Medium: 
160-220 Ibs. ... 19.50-21.75 19.50-21.00 19.50-21.50 19.50-22.25 .......... 
SOWS: 
Good and Choice: 
270-300 Ibs. ... 20.00-20.25 20.00-20.25 19.50-19.75 19.00-20.00 18.50-19.75 
300-330 Ibs. . 20.00-20.25 19.50-19.75 19.00-20.00 18.50-19.75 
330-360 Ibs. ... 19 20.25 19.25-19.50 19.00-20.00 18.50-19.75 
3€9-400 Ibs. 19.00-20.00 19.00-19.50 19.00-20.00 18.50-19.75 
Good: 
400-450 Ibs. - 18.50-19.50 19.00-19.50 18.75-19.25 17.50-19.25 18.25-18.50 
450-559 Ibs. - 18.25-19.00 18.25-19.00 18.50-19.00 17.50-19.25 18.25-18.50 
Medium: 
250-550 Ibs. ... 17.50-19.50 17.50-19.50 18.25-19.25 16.50-19.50 .......... 


PIGS (Slaughter): 
Medium and good: 


90-120 Ibs. - 13.75-17.75 14.50-16.50 


SLAUGHTER CATTLE AND CALVES: 










STEERS: 
Prime: 
700- 900 Ibs. .. 37.50-40.00 37.50-40.50 87.75-39.50 37.50-39.50 
900-1100 Ibs. .. 38.00-40.50 38.50-42.00 38.50-40.50 37.50-40.00 
1100-1300 Ibs. .. 38.00-40.50 39.00-42.00 38.75-40.50 37.50-39.50 
1300-1500 Ibs. .. 38.00-40.50 39.50-42.00 38.75-40.50 37.50-39.50 
Choice: 
700- 900 Ibs. .. 34.75-37.50 34.50-38.50 .75-38.25 3 35.50-37.50 
900-1100 Ibs. .. 35.00-38.00 34.75-39. 5 34 33.50-37.50 





1100-1300 Ibs. .. 35.00-38.00 
1300-1500 Ibs. .. 35.00-38.00 


Good: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 


34 5 85.50-37.50 
35.25-2 35.00-37.50 


31.50-34.25 33.50-35.50 
82.00-34.75 33.50-35.50 
$2.50-35.25 33.50-35.50 


3.00-34.75 
35 


38 2. 
33.50-35.75 





Commercial, 

All wts. ..... 31.00-33.50 3 33.50 30.50-32.75 30.00-33.00 30.50-33.50 
Utility, all wts.. 29.00-31.00 29.00-31.25 28.00-30.50 28.00-30.00 28.00-30.50 
HEIFERS: 

Prime: 
600- 800 Ibs. .. 36.50-38.50 36.50-38.00 36.75-38.50 36.25-87.50 236.50-38.50 


7. 
800-1000 Ibs. .. 36.50-38.50 37.00-39.00 37.00-39.00 36.25-37.50 36.50-38.50 
Choice: 

600- 800 Ibs. 


800-1000 Ibs. 
Good: 

500- 700 Ibs. 

700- 900 Ibs. 


. 34.00-36.50 33.50-37.00 34.25-37.00 


° 33.25-36.25 35.00-36.50 
. 34.00-36.50 34.00-37.00 34.50-37.00 


33.25-36.25 35.00-36.50 


. B2.00-34.00 32.00-34.00 


: 32.00-34.50 
. 31.50-34.00 32.50-34.00 


32.00-34.50 


82.50-35.00 
82.50-35.00 
Commercial, 

All wts. ...... 29.50-32.00 
Utility, all wts.. 27.00-29.50 
COWS (All Weights): 


29.50-32.00 
27.50-29.50 


30.00-32.50 
27.50-30.00 












Commercial .... 27.25-29.50 27.25-29.00 27.00-28.50 26.00-28.50 

errr 26.00-27.25 25.50-27.25 24.00-27.00 23.50-26.00 

Can. & cut. 19.50-26.00 21.00-25.00 20.00-24.00 19.50-23.50 
BULLS (YRLS. 


Good & choice. 29.00-30.50 
29.00-30.5 





Commercial 25 0 
SE wevxcvens 26.00-29.00 27.72 75 50- ” 
GORGE cccccs - 20.00-26.00 25.00-27.75 23.00-26.50 


VEALERS (All Weights) 
Choice & prime.. 40.00-43.00 
Com'l & good... 32.00-40.00 
Cull & utility, 
75 Ibs. up 


36.00-38.50 35 


35.00-39.00 33.00-39.00 
32.00-36.00 30.00-35.00 


28.00-33.00 


30.00-36.00 
25.00-30.00 
. 20.00-32.00 
CALVES (500 Lbs. Down): 
Choice & prime... 35.00-37.00 
Com'l & good... 28.00-35.00 
Cull & utility... 20.00-28.00 


24.00-32.00 21.00-30.00 24.00-28.00 19.00-25.00 


33.00-38.00 34.00-37.00 
29.00-34.00 29.00-34.00 
23.50-29.00 20.00-29.00 


32.00-38.00 30.00-33.00 
4 Or 





SLAUGHTER LAMBS AND SHEEP’: 


LAMBS 
Good & choice*. 41.00-42.50 40.00-41.50 40.50-41.50 40.50-41.50 41.00-41.25 
Med. & good*... 38.50-41.50 37.00-41.00 36.50-40.25 39.50-40.50 37.75-40.95 
Common ........ 32.00-38.00 31.00-36.00 32.50-36.50 38.50-39.50 34.00-37.50 


EWES (Wooled): 
Good & choice*.. 22.00-23.00 
Com. & med.... 20.00-22.00 


22.50% 


20.04 


22.00-23.00 22.00-24.00 
18.00-21.50 18.00-22.00 


22.00-23.50 
17.00-21.50 





1Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No 1 and 2 pelt. 

*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 
bined represent lots averaging. within the top half of the good and the top 
half of the medium grades, respectively. 
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' PACKAGING SERVICE 








LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 
FLAKES. 

Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in 
quantities of Lard 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 














THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


Ia Great Britain 
& MIDDLE ST., WEST SMITHFIELD, LONDON £.C. 1, ENGLAND 
(Cables: Effseaco, Londen) 












LEADING PACKERS USE 


AIR-O-CHEK 


An ingenious inside lever orrangement opens 
valve. Quick acting. Self closing. 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


See 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 























LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended March 17 were reported to THF Na: 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto $36.84 $38.74 
Montreal . 40.20 a 
Winnipeg t 37.21 x 5 
Calgary 3 37.10 45 
Edmonton ........++.. 5 38.50 34.60 
Lethbridge ........... 32.12 yt i 
5 A eee ere 31.50 36.40 
Moose Jaw .........+- 30.00 é 
Saskatoon i 





Regina 
Vancouver 





*Dominion included. 


government 


premiums not 








Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 ® Tel. 2233 





















for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 





FOR POWER and 
PROCESS STEAM 


6 Sizes for 50 to 150 H.P., 125 
lbs. W. 


and 150 P....aquic 
— all-welded portable 
with firebox for refractory 


Eekes. A fuel saver. 


80 Years Boilermakers 


Write Dept. 89-B3 for 6” scale 
with pipe diameter markings. 





KEWANEE BOILER CORPORATION 


tk cinors 


KEWANEE, 
a ee 





| 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 







for the week ending March 24: 
CATTLE 
Week Cor. 
Ended Prev. Week 
Mar. 24 Week 1950 
Chicagot ..... 17,823 17,651 
Kansas Cityt. 14,801 
Omaha*t .+- 18,707 
E. St. Louist. ¢ 
St. Josepht 
Sioux Cityt 
Wichitat 
New York & 
Jersey Cityt 
Okla. City*t.. 
Cincinnati§ 
Yenvert ..... 
St. Pault. 


Milwaukeet 


Total 100,704 
HOGS 

Chicagot ..... 37,281 
Kansas Cityt. 14,115 
Omahat ...... 32,280 
E. St. Louist. 39,118 
St. Josepht 24,466 


Sioux Cityt 
Wichitat 

New York & 
Cityt 49,051 43 


-.. 27,84 
10,709 9,761 





Jersey 3,952 
Okla. City? 14.662 13,997 
Cincinnati$ 17,636 18,359 
Denvert 12,008 11,361 4 
St. Pault 16.733 33.679 6 
Milwaukeet 5,059 5,907 6,400 

Total .273,118 320,976 331,425 

SHEEP 
Chicagot . 1,194 1,603 6,188 
Kansas Cityt. 4,511 ¢ A 
Omahat a .208 
E. St. Louist. 1,818 
St. Josepht 7,636 
Sioux Cityt... 
Wichitat soe ‘OY 
New York & 

Jersey City? 37, 31,782 
Okla. Cityt 1,3 > 608 
Cincinnati§ 191 
Denvert 5.§ 11,811 
St. Pault a 5 2en 
Milwaukeet noyz 





Total - 71,931 72,282 95,922 
*Cattle and calves 
+Federally inspecte d slaughter, 
cluding directs. 
tStockyards sales 
ter 
§Stockyards 
slaughter, 


in 
for local slaugh 


receipts for 
including directs 


local 





BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Thursday, 
| March 29, were as follows: 
| CATTLE: 
Steers, ch. & prime. . .$36.00@37.00 
Steers, gd. & ch. . 34.00@ 36.00 
Steers, utility to gd... 30.00@32.50 
Heifers, ch. ....... 35.50 only 
Heifers, commercial 
OE Ms o0 006 notes sec 27.00@ 33.00 
Cows, commercial 28.00@ 31.00 


| 
| 


| 


Cows, utility 26.00@ 28.59 
Cows, can. & cut. 21.00@ 26.00 
Bulls, commercial 28 00@ 32 oo 
Bulls, utility 25.004 27.00 
Bulls, cutter . 23.00 only 


‘ALVES 
Vealers, 
Vealers, 

to ch 
Calves, 


ch. & prime. 
commercial 


$41.00 only 


2 6.+6 0 eens . 38.00@40.00 
commercial 


& gd. 32.00@ 38.00 

Cc = & utility 20.004 32.00 
HOGS 

Gd. & ch., 170-230 -$22.75@ 23.00 

Sows, 400/down 19.004 19.50 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersev City and 41st 
st.. New York market, for 
week ended March 23: 


Cattle Calves Hogs* Sheep 


Salable 400 272 453 236 
Total (incl. 
directs) .4,665 2,017 25,817 24,116 
Previous week: 
Salable 338 309 705 256 
Total (ine yy 
directs) .3,786 2,248 22,141 23,448 
*Including hogs at 31st street. 
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CHICAGO LIVESTOCK 








Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 
Mar. 25 332 11,489 1,619 
Mar 2 342 10,888 821 
Mar 803 171 035 
Mar. { 47 i 
Mar. 207 1 597 
Mar. 384 14,372 Til 
Mar. oo an 300 12.500 1,900 
Mar. 29. 2,700 300 000 


9,000 1 


*Week so 
far a 
Wk 
1950 
1949 
*Including 


ago 





. 27,865 


° ) 
250 cattle, 12,263 hogs 








and 1,076 sheep direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 

Mar 1,444 1 376 664 
Mar 888 12 (1,717 450 
Mar 184 ine ao 9 
Mar . 2,497 1,026 482 
Mar . 3,500 700 1,000 
Mar . 2,749 36 845 > 
Mar 1,400 400 700 
Week so 

far 36 182 
Wk. ago 37 188 
1950 82 144 
1949 150 115 

MARCH RECEIPTS 
1951 1950 

Cattle 137 ,949 
Calves 9,271 
Hogs 





Sheep 


MARCH SHIPMENTS 


1951 1950 
Cattle . 46,341 49,224 
Hogs 19,097 20602 
Sheep 14,413 28008 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 








eago, week ended Thursday, March 
29 
Week Week 
ended ende ds 
Mar. 29 Mar. ‘ 
Packers’ purch 35 : 
Shippers’ purch.. 4,727 





Total 40,250 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles, March 29. 


CATTLE 





Steers, low ch 
Steers, high gd 
Cows, commercial 4 
Cows, utility : 
Cows, can. & cut 21.50@ 24 00 
Bulls, good . 34.00 only 
Bulls, utility ° 28.00@ 30.00 
CALVES 
Vealers, commercial 
DO cevcnviess $34.00@ 38.00 
Calves, commercial 
& gd ‘ . 32.00@37.00 
Cull & utility. 25.00@31.00 
HOGS: 
Good & ch., 185-240. . .$23.00@24.00 
Sows, gd. & ch 20.00 only 


PACIFIC COAST LIVESTOCK 


Receipts at 
markets, week 


Pacific 
March 
Cattle Calves Hogs Sheep 
OO 2,375 
y 1,175 
1,950 


Coast 
oo 


leading 
ending 


Los Angeles 5 
N. Portland 1 
8S. Francisco 








320 
975 





750 


CANADIAN STOCKS 


Canadian storage stocks on 
March 1 were: 





Mar. 1* Feb. 1¢ Mar. 1 
1951 1951 1950 
Beef 10,483,000 12,742,000 
Veal 1,128,000 1, 3, x ¢ 
Pork 17,856,000 17, 14,445,000 





Mutton & 
Lamb 1,773,000 2, 


760,000 3,157,000 


*Preliminary +Revised 


1951 











OCK 


the Chi- 
current 


zs Sheep 
89 1,619 
8 821 
4 
21 
1,597 
Til 
1,900 
1,000 











ackers. 


ms Sheep 
76 664 
17 450 

ne 9 
r26 482 
‘00 =—1,000 











Oo 700 
71 42,182 
15 43,188 
‘31 07,144 
oO 62,115 
3 
1950 
137,949 
9,271 
270,651 
63,22 
's 
1950 
49,224 
20,602 
28,008 


>HASES 


do at Chi- 
y, March 
Week 
ended 

> 


.25 only 
35 only 
0@ 28.00 
0@ 27.00 
0@ 24.00 
.00 only 
00@ 30.00 











00@ 38.00 


00@ 37.00 
00@31.00 


00@ 24.00 
}.00 only 


STOCK 
ific Coast 
ch 22 


ogs Sheep 






‘ 
On0 975 


ICKS 


tocks on 





3,157,000 


31, 1951 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, March 24, 1951, as 
reported to The National Provisioner: 


CHICAGO 


Armour, 6,872 hogs; Swift, 1,244 
hogs; Wilson, 1,633 hogs; Agar, 9,138 
hogs; Shippers, 4,532 hogs; Others, 
18,304 hogs 

Total: 17,823 cattle; 1,480 calves; 
41,813 hogs: 1,194 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
201 3,132 862 
237 1,204 449 


Armour 
Cudahy 








Swift 312 4,416 991 
Wilson eee coe aes 
Central ma 
Others 5,363 

Total ..14,051 750 14,115 4,511 

OMAHA 
Cattle & 
Calves Hogs Sheep 

Armour 4,018 
Cudahy 959 
Swift 488 
Wilson 
Cornhusker 
Eagle 
Gr. Omaha 2 
Hoffman if 
Rothschild be 
Roth 1,009 
Kingan 1,423 
Merchants 25 
Midwest 37 
Omaha . 304 
Union . 208 sas 
Others 10,457 

Total 19,285 36,407 5465 

E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 


Armour SS4 12,484 764 

















Swift 68 12,706 1,054 
Hunter = 3! “ 
Heil 
Krey 
Laclede 
Sieloff ° 
Others 2.977 853 11,431 208 
Shippers 2,719 800 13,603 

Total 11,387 3,806 

ST. JOSEPH 
Calves Hogs Sheep 

Swift 151 8,660 4,878 
Armour 203 6,017 178 
Others 3 5,863 1,183 

Total 7.408 20.540 6,239 

Does net include 9,379 hogs and 


3,780 sheep bought direct. 


WICHITA 


Cattle Calves Hogs Sheep 











Cudahy 1,092 164 3,646 1,848 
Guggenheim 116 phate Bde ied 
Dunn 
Ostertag 27 , rT 
Dold 7 781 
Sunflower Ss . 6S 
Pioneer 
Excel : 
Others 324 97 
Total 3,258 164 4,819 1,945 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 791 1,547 781 
Wilson S24 1,546 51s 
Others 63 969 
Total 1.678 82 4,062 1,209 


Does not include 596 cattle, 15 
calves, 10,600 hogs and 599 sheep 
bought direct 


DENVER 


Cattle Calves Hogs Sheep 





Armour 1,952 9 2,694 6,651 
Swift 1,497 13 5 3,510 
Cudahy 1,085 16 871 
Wilson ane coe 
Others 112 3,264 174 

Total 9,072 150 11,310 11,206 


LOS ANGELES 





Cattle Calves Hogs Sheep 
Armour .. 160 oes 348 — 
Cudahy... 483 tet 397 
ee 47 — 123 
Wilson ... 28 see 73% 
Acme .... 276 1 
AAS 200s TS ° aa 
Clougherty . 70 . 10 
COREE caves 152 eae 18 
Harman .. 180 nae ‘ 
SS re wee oe 279 
Union .... 71 Barb ‘ 
United ... 223 poe 200 one 
Others ... 3,503 341 545 wks 
Total .. 5,421 342 2,010 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... ae sce ~~" 97 
Kahn's ° oes sae aad 
Lohrey . a me S5o 
Meyer .... oes eee pas on™ 
Schlachter. 13 129 ° oS 
Northside. . 208 ose oak 
Others ... 2,085 1,013 16,040 13 
Total .. 2,008 1,142 16,899 168 


Does not include 1,075 cattle, 1 calf | 
and 2,094 hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 








Armour P 675 270 1,676 1,171 
Swift ‘ 473 251 2,002 4,466 
Blue Bonnet 116 a) 336 . 
City er one . ° 
Rosenthal 164 
Total .. 1,428 526 4,014 5,637 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 2,634 2,011 7,738 S43 
tartusch 512 ; 
Cudahy 731 41 382 
Rifkin . 66 15 : 
Superior .. 1,244 . ‘ 
Swift 2,428 R84 (8,995 13 
Others 2 943 1,650 3,9 635 
Total 9,148 5,101 20,686 1,873 


TOTAL PACKER PURCHASES 












Week Cor 
ended Prev week | 

Mar. 24* week 1950 
Cattle 102,147 117,012 128,916 
Hlogs 234,827 288,228 205,687 
Sheep . 41,563 44,999 513 


*Does not include Sioux City 


CORN BELT DIRECT 
TRADING | 
Des Moines, Ia., March 29) 


| 
| 
| 
| 


—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice 
160-180 Tbs 
180-240 Ibs 
240-300 Ibs 
300-360 Ibs 

Sows 
270-360 Ibs 
400-550 Tbs 


Corn Belt hog receipts} 
were reported as follows by 
the USDA: 


$19.75@ 20.60 
18.15@ 19.65 





This Same day 
week last wk 


estimated actual | 





47.000 
49,000 
46,000 





LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended March 24, 
with comparisons: 


Cattle Hogs Sheep 
Week to 
date 209 000 468 000 111,000 
Previous 
week 207 .000 518,000 111,000 
Same wk 
ino, 216,000 472,000 151,000 


1951 to 

date ..2,565,000 6,672,000 1,591,000 
1950 to 

date 2,676,000 6,154,000 1,901,000 
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EDWARD KOHN Co. 


EMERALD AVE., CHICAGO 9, ILL 


We deal in 


Straight or Mixed Cars 


BEEF - VEAL 
LAMB + PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 


let for distribution of your products 
im the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 

















ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 $. Michigan Ave. 








BLACK HAWK 


THE RATH PACKING CO., 



































(Receipts reported by the U.S.D.A., Production & Marketing Association) Slaughter at 32 centers during the week ended March 24 

STEER AND HEIFER: Carcasses BEEF CURED: was reported by the U. S. Department of Agriculture as 
Week ending Mar. 23, 1951 —_8,513 Week ending Mar. 23, 1951 1,315/| follows: 

Week previous .........- 11,091 Week previous .......... bey ots Sheep 
. ; ss 19,508 Same week ye a. . Shee 
soppdibgmenalt tact tied — sey a a iad NORTH ATLANTIC Cattle Calves Hogs & Lambs 

cow: PORK CURED AND SMOKED: New York, Newark, Jersey City... 8,145 7,747 49,051 37,145 
Week ending Mar. 23, 1951 1,749 Week ending Mar. 23, 1951 635,010 Baltimore, Philadelphia ........... 4,760 973 32,125 372 
Week previous .......... 1,479 Week previous .......... 955,257 | NORTH CENTRAL 
Same week year ago .... 1,457 Same week year ago .... 780,553 Cincinnati, Cleveland, Indianapolis. 8,497 2,985 67,113 3.041 

NT eee ee 20,028 4,996 83,092 3,970 

BULL: LARD AND PORK FATSt: St. Paul-Wise. Group’ ............. 19,140 25,497 88,987 5,435 
Week ending Mar. 23, 1951 557 Week ending Mar. 23, 1951 17,072| St. Louis Area? ...............-. _ ee oe coe os 
Week previous .......... 733 Week previous .......... 83,284 Sioux City .....-.eeee eee eeeeeeeees 9,038 26 27,278 2,966 
Same week year ago .... 776 Same week year ago .... 31,427 Omaha .. eee eee eee eeeeececeeececs 20,326 374 48,247 12,707 

7 4 Pe Or co wsctes teedce ences -.. 13,026 1,340 37,488 5,086 

VEAL: LOCAL SLAUGHTER Iowa and So. Minn. 15,871 2,344 163,726 17,493 
Week ending Mar. 23, 1951 15,467 SOUTHEAST ........ - 1,922 766 28,325 oo 
Week previous .......... 12,436 CATTLE: SOUTH CENTRAL TS 15,046 2,204 69,518 14,071 
Same week year ago .... 11,495 Week ending Mar. 23, 1951 8,145 | ROCKY MOUNTAIN® ...........+... 9,944 277 15,288 7,890 

WGK BUGVIOEE 606 ccucvas 7 4) pacririct 7 BRT P ne 
LAMB: Same week year ago .... 7,318 E an slp’ SE Eee ee ao Paap ee reaped 
Week ending Mar. 23, 1951 20,326 3 td Grand Total eee, eer Pee 73,445 55,462 839,107 137,427 
4 CALVES: BOONE WHEE BD cccdcocccocessesose 166,027 50,969 857,773 141,996 
Week previous .......... 28,314 Total eek * 179 913 > a 778 762 67. 
Same week year aso... 30°723 Week ending Mar. 23, 1951 7.747 ‘otal same week 1950 ............ 9,912 79,175 778,762 167,640 
Week previous coovess we on'oan 4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 

MUTTON: Same week year ago .... 0,065 | Green Bay, Wisc. “includes St. Louis National Stockyards, E. St. Louis, IL, 
Week ending Mar. 23, 1951 233 HOGS: and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Week previous .......... 229 ™ aa 23.1951 49.051 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Same week year ago .... 286 Week ending Mar. 23, 195 4: ‘Qn0 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 

Week previous . eee sabe Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. 

HOG AND PIG: Same week year ago ....  41,8% pe oa Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, Texas. *In- 

= <IEEP-: ‘ludes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes Los Angeles, 
Week ending Mar. 23, 1951 15,670 SHEEP: Ve Mnoee end , ‘alit 
Week previous .......... 13,460 Week ending Mar. 28,1951 87,145 | “°TR0™ San Francisco, San Jose, Vallejo, Calif. 

Same week year ago .... 15,205 Week previous .......... 3 i NOTE: Packing plants included in above tabulations slaughtered approxi- 

Same week year ago .... mately the following percentages of total slaughter under federal inspection 

PORK CUTS: Pounds during February 1951—Cattle, 76.6; calves, 62.4; hogs, 73.5; sheep and 
Week ending Mar. 23, 1951 1,587,211 COUNTRY DRESSED MEATS | lambs, 83.8. 

Week previous . . .2,680,120 "RAT, 
Same week year ago VEAL: 

B Week ending Mar. 23, 1951 7,978 
EEF CUTS: Week previous .......... 8,551 
Week ending Mar. 23, 1951 135,573 Same week year ago .... 9,680 | SOUTHEASTERN RECEIPTS 
Week previous .......... 92/997 er. s j i i 
Same week year ago .... 39/300 gone kes ila Receipts of livestock at eight southern packing plants 

VEAL AND CALF CUTS: 7. tan... **g| located at Albany, Columbus, Moultrie, Thomasville and 
Week ending Mar. 23,1951 9.805 Same week year ago .... 4| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
Week previous .......... 6,828 7 ; ; 

Same week year ago .... 1.499 LAMB AND MUTTON: hassee, Florida, during the week ended March 23: 

LAMB AND MUTTON CUTS: ee Cattle Calves Hogs 
Week ending Mar. 23, 1951 — Same week year ago 153 | Week ending March 23 .......... Svdsauees 905 422 12,498 
Week previous .. one 1,425 am ree ee eee ere 339 13,515 
Same week year ago deat 6,215 tIncomplete. Corresponding week lest year ...... asaaa Soe 597 14,107 





CLASSIFIED ADVERTISING 


POSITION WANTED HELP WANTED HELP WANTED 
WORKING SAUSAGE FOREMAN PORK OPERATIONS FOREMAN SALES MANAGER 


Independent packer in the east, has an opening A small progressive full line packer of quality 
Expert in all sausage operations, specializing in for a thoroughly qualified pork operations fore- meat products requires the services of a sales 
loaves. Can take full charge of department and —_, “gg sized ar as = ag a We are interested in a young aggressive 

= ay. open. ve a le of ex- man with creative sales ability, capable of train- 
will teach any or all operations to others. Ex- ee, obnention and salary desired in first | ing salesmen and building a strong selling organi- 











perienced producer with good record of profitable Fetter. All replies will be held in confidence. zation. This position offers excellent opportunities 
results. German. W-100, THE NATIONAL PROVISIONER - the ae —— State age, a detailed account 
of experience an ether rtinent inf tio 

W-116, THE NATIONAL PROVISIONER, 407 8. Dearborn St. Chicago 5, TH. | ‘nich will be held in strict confidence. orW- 127. 
407 8S. Dearborn St., Chicago 5, Ill. THE NATIONAL PROVISIONER, 407 8S. Dearborn 





t., Chicago 5, Ill. 
BROKERAGE: Would like to become associated WORKING SAUSAGE FOREMAN 
— a + ee — 20 years’ meat pack- Excellent opportunity for a first-class man to as- SAUSAGE FOREMAN: Medi , 
ing industry experience, full line of packinghouse . AUSAGE N: Medium size sausage plant 
products. Available now. Willing to go anywhere, sume full control of department in a small grow in Virginia. Give family status, experience and 
including west coast. W-117, THE NATIONAL | ing California packing plant. Salary open. Give | salary desired. W-128, THE NATIONAL PRO- 
PROVISIONER, 407 8. Dearborn St., Chicago 5, all details of experience in first letter. Replies VISIONER, 407 8. Dearborn St., Chicago 5, Ml. 
ois held in strict confidence. W-122, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chi 5, 
SAUSAGE SUPERINTENDENT: Young, aggres- y 7 — EQUIPMENT WANTED 
sive, 16 years’ experience, wants permanent con- i. 


mection with quality house. Excellent background. 
Have operated large departments and can handle 




















personnel. Sales minded and feature profitable at- WANTED: ANDERSON Duo Expeller, 500 ton 

tractive specialties. W-106, THE NATIONAL PRO- PORK CURING FOREMAN curb. press, 5x12 cooker, and 3x6 lard roll. 

VISIONER, 407 8. Dearborn St., Chicago 5, Ill. EW-21, THE NATIONAL PROVISIONER, 407 8. 
Independent packer in northeastern Ohio has an Dearborn St., Chicago 5, Il 


SALES MANAGER: Available now. Over 20 years’ opening for an experienced cellar foreman. Give 
of pacangneune rm agg ge Pa —_ all details of experience, education and salary de- 
products, nowledge o' e 
manufacturing and processing. W-118, THE NA- | *ired in first letter. All replies will be held in BUSINESS OPPORTUNITIES 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., confidence. 
Chicago 5, Ill. 
W-123, THE NATIONAL PROVISIONER 


Se gee ceil Cot - han- 407 8S. Dearborn 8t., Chicago 5, Ill. ROG ® CATTLE ° SHEEP 

4 unctions pertaining to plant opera- 

tions, regardless of nature or size of plant. Geo- 

graphic oe a too on ene NAT SONAL  weoter COMPETENT (SAusace MAKER wastes ter SAUSAGE CASINGS 
‘ ll t y i ¢. t ‘tun- 

VISIONBIE. 407". ‘Dearborn St., Chicago 8, Il ity for right person. Position must be filled. im- ANIMAL GLANDS 

PLANT SUPERINTENDENT: 37 years old, 18 mediately. Virginia Packing Co., Inc., 212-14 East 


years’ experience in all phases, specialty smoked | W8ter St., Norfolk, Virginia. Phone 56735-6. Selling Ageat e Order Buyer 


meats and sausage, livestock buying, handle labor. 


Will relocate. W-119, THE NATIONAL PROVI- Broker ¢ Counsellor * Exporter * importer 


SIONER, 11 East 44th St., New York 17, N.Y. COST CLERK: Wanted experienced meat packing- 


house cost clerk, one who can establish and main- 
INDUSTRIAL ENGINEER: 11 years’ experience. tain product and production cost records and Ami g SUEN DSEn 
Plant layouts, methods, wage incentives, standard control. Write qualifications and references to H. * 


labor costs. W-121, THE NATIONAL PROVI- | H. BRIDGFORD, P. 0. Box 552, Anaheim, Cal- 
SIONER, 407 S. Dearborn St., Chicago 5, I. ifornia (So. Calif.). | 407 $0. DEARBORN ST.; CHICAGO 5, BL: 
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CLASSIFIED ADVERTISING 








nless Specifically instructed Otherwise, All Classified Advertisements Will Be inserted Over o 
- Blind Box Number 


ae set 


solid. Minimum 20 words $4.00; 
20c i “Positio 


n wanted," 
special rate: minimum 20 words $3.00 additional 
5c each. 


words Count address or box number as 
CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 








EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





RECONDITIONED BUFFALO SAUSAGE 
MACHINES 


Silent Cutters 
1—#60 with 60 HP motor $3250.00 


1—#50 with 30 HP motor 2450.00 
1—#43A with 25 HP motor 1250.00 
1—#43B with 30 HP motor 1650.00 
1—#32B with 7% HP motor 800.00 
1—#27Bwith 5 HP motor 550.00 
1—#23B with 5 HP motor 500.00 


Stuffers, Complete With Valves 





EINE ‘aekccnistesienirtecdinscinapnenianiniel $1200.00 
1—300# .. 950.00 
1—250# 900.00 
EEE ibenstsicnegepsnteininbreicee ea. 750.00 
Miscellaneous 
1—700% Mixer with 7% HP motor. ....$1400.00 
1—400#% Mixer with 3 HP motor..... 875.00 
1—66-B Grinder with 25 HP motor..... 1200.00 
1—41-B Grinder with 3 HP motor..... 300.00 
2—Ice Crushers with 34 HP motor. 200.00 


Box FS-126, The National Provisioner 
407 S. Dearborn St., Chicago 5, IIL. 





MEAT PACKERS — ATTENTION! 


RENDERING EQUIPMENT 
1—Boss 300 ton Curb Press & Pump. 
1—Boss 150 ton Curb Press. 
2—Albright Nell 5’ x 9 Cool 
1—Mech. Mfg. Co. 4’ x 16’ es. Melter. 


STEAM wor KETTLES 
5—Lee on 250 400 gal. Stainless Steel. 
29—60, 75 & 80 a 8/8 clad 
63—20 on . ™ gal. Aluminum. 

4—350, 600 & 800 gal. Dopp Seamless. 
4—Vertical Steel 1750 gal. closed. 
8—Vertical Steel 9500 gal. closed, agit. 
OTHER SELECTED ITEMS 
72—Aluminum Storage tanks 200 to 800 gals. 
1—Sperry 30” P & F Aluminum Filter Press. 
1—Self-Adjusting Carton Gluer-Sealer. 
Used and rebuilt Anderson Expellers, 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. Y. 
Phone: 7-0600 


all sizes 


BArclay 





FOR SALE 
2—York 8 x 8 Ammonia Compressors 
40 H.P. AC motors, 220 volts, 
with starting 
F.0.B. Wheeling. 
JOHN WENZEL COMPANY 
P.O. Box 630 Wheeling, W. Va. 


belted to 
60 cycles. 
$1250.00 


3 phase, 


Complete control boxes. 


each 





SEMI-TRAILERS 


4 Fruehauf refrigerated semi-trailers, 
overall, with compressor unit, 
and gasoline engines. Excellent condition, 
600 cu. ft., 5 in. insulation. 


FOR SALE 
19 ft. 
electric 


complete 
almost new. 


HERMAN MORTON 
4061 W. Washington Blvd., Los Angeles 18, Calif. 


Phone: PArkway 3030 





FOR SALE 


Griffith motor driven meat 
Make offers FOB Ohie, to 


stringing machine. 


FS-80, THE NATIONAL 
407 S. Dearborn St. 


PROVISIONER 
Chicago 6, Ill. 


One 400¢ Anco stuffer, $675.00; One 200% Boss 
stuffer, $490.00; One Vacuum soldering machine, 
$425.00; New $56 Enterprise grinder, $450.00; New 
Anco hog head splitter, $690.00. FS-105, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 


PLANTS FOR SALE 


West Coast Hotel Supply 
and Jobbing Plant 


FOR SALE or LEASE: Located down- 
town center of Los Angeles. Modern 
Brick and Frame Bldg., 4 offices, Two 
large coolers. Freezer, Smoke house, 2 
lofts, Drive-in room, Fenced-in Paved 
Parking Lot, 15 min. from Packing 
District. Will stand Federal or State 
Inspection. Completely equipped. A 
going prosperous well established big 
business and clientele goes with deal. 
Have large quota. Ideal for any busi- 
ness in Meats or Foods. Ownership re- 
tiring. Collins & Co., 1139 E. Pico, Los 
Angeles 21. 











RENDERING PLANT 


Located in the heart of dairying and hog feeding 
country, Ohio-Mississippi valley. Plant - complete 
with all and latest equipment, including cooler 
and freezer for processing live horses. Own water 
system, with plenty of water. FS-125, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





LARGE MEAT PACKING PLANT 
In Dayton, Ohio 
Seeking active partner, will consider merging with 
large processor of pork and beef products, or re- 
tail food chain. Plant B.A.I. inspected, capacity 
5000 hogs, 500 cattle, 150,000 pounds of sausage. 
All facilities. Principles only. Contact 


ARTHUR BEERMAN 


DAYTON OHIO 





FOR SALE: Old established complete meat pack- 
ing plant in Michigan. All new equipment. Capac- 
ity per week — 100 cattle, 200 hogs, 25000 Ibs. 
sausage. FS-112, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn 8St., Chicago 5, Ill. 





FOR SALE: Miami, Florida’s most modern, com- 
pletely equipped wholesale and retail meat busi- 


ness. Doing a ——- job! large an 
operation for one ma ay consider a partner. 
Yrite Box 899, North Miami, Florida. 





BUSINESS OPPORTUNITIES 





Livestock Buyers and Sellers 
Essential ‘Pocket Calculator’’ 
dressed carcass costs of cattle, 
Postpaid $1. 

M & M Publishing Co. 


Box 6669 Los Angeles 22, Calif 


giving live and 
sheep and hogs. 


P. Oo, 





EXPERT SAUSAGE maker wishes to buy half in- 
terest in a small or medium size sausage or pack- 
ing plant, Write particulars to Box W-129, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, TIL. 
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BARLIANT'S 


WEEKLY SPECIALS! 


ip Set Setow came ot er eres 
| a ae og gy 


snigmant wt prin goo ot prices quoted F.0.6. 8 shipping pein 


Sausage & Smokehouse Equipment 


! 
~ SAL - 


-” ~ 





3541—ROTO CUT: Globe Model $621, size 
54x24 with interchangeable 20 Knife 
Assembly. 10 HP. Motor & starter .$3000.00 
3555—ROTARY MEAT CUTTER: Anco. 
gens. (NEW) without motor or V 
ny Hots enn cos os basenndathad 550.00 
3531 SIL ENT CUTTERS (2) Buffalo 
70-B less motors renee each 2350.00 
3520 ae pied CUTTER ” Boss 100-A, less 
eetesss sa0ckndienitanes ee 
3528 SIL ENT CUTTERS: (2) Boss 100A, 
& 2 years old, less motors, each 4650.00 
3504 STUFFERS: (3) Anco 4008 cap., 
with 2 stuffing valves......... each 875.00 
3467—DERINDER: Globe O'Connor with 
motor foot operated, conveyor —— 595.00 
3511—SLICER: U. 8. ewe 36, recently 
factory overhauled ..........+.00+ 225.00 
3493—-SMOKESTICKS (3000) Wood, 
square bottom, rounded top 1” size 
Ce” WR. ss ceees os oestuehe ee each 09 
3404 SMORESTIC KS: (3000) $17 gauge 
stainless steel, 48” length, like = 
condition eres ch 72 
3501 SMOKESTICK WASHER: for “48” 
sticks, with 1 HP. motor ‘ 875.00 
Miscellaneous 
3542—-COMPLETE FREEZER UNIT: York 
Ammonia Compressor DS, 10 HP 
Motor, 12 x 6 Receiver, Thermo 
Surge Drum Thermometers, 3 HP. 
Blower, 14,” Spiral Coils, surge 
drum pressure control with ten 
trucks Anco with 200 trays, equip- 
ment ee only few times, exc. 
CUNO ox n.0h50s000+000s eaneuben $2500.00 
3466 — . comp RESSOR: Gardner Rix, 
4y , 20 cu. ft. 1502 pressure 
fa thes gees cennsins . 165.00 
3527—HYDRAULIC  P ei , Pre ench Oil, 
1100 ton, ram 24-1, dia. excel 
Se OOD .cocvannvecass 6000.00 
3334—-BAND SAWS: (4) DO-ALL (NEW) 
in original crates, 14% HP. Special 
each eb50000pssoeese5e6 bes 06 405.00 
3449—BAND SAW: " ‘Jones-Supe rior 354, 
complete stainless steel top, 5 HP. 
motor, exe. Ser wrt eoueness 825.00 
3450—BONE SAW ARCASS SPLIT 
— COMBINATION. Best & Dono 
3518 BOIL ER: Sellers, gas fired, 
excellent condition ............... 
3505—TRUCKS: (6) Yale hydraulic hand 
lift, 25008 cap. Model 2500W648, 
for use with skids............. ea. 135.00 
3497—-CASER: F. M. C ‘Kyler Model 
OOP Mees GMD ones cocersadacds 350.00 
3496—-LABELER: Burt Model io for cans 
up to 2%, overhauled and guaranteed 450.00 


WEST COAST EQUIPMENT 
The following items are available from a closed 
down plant in California at prices listed: 





SAUSAGE STUFFER: Randall, 3002..... & 450.00 
GRINDER: Cleveland Kleen-Kut TE type 
K, with 25 HP. motes & oeetes Pre 750.00 
wood frame...... 125.00 
yy" ‘HANGERS. (447) 
webenoocen se entire lot 700.00 
SAU SAGE STi k ev AGES: (7) lot..... 85.00 
KETTLE: 150 gal. steam ’ ‘Seakoted, with 
DREN. GENE 6.0 0000050000 6deentocves 125.00 


TA ~y * Boosts. 
me 


steam jacketed, 40” 
on stand 125.00 


57” hh TO Pare 
HOG SCALDING VAT: 5'x6"x0'x6"x3". 125.00 


PENNSYLVANIA EQUIPMENT 

The following items from a plant in Pennsylvania 
are offered for sale by us on an exclusive basis. 
The equipment was purchased new in 1947, used 
not more than 2 years and in excellent like new 


condition. Available at approx. 40% discount. 
Net prices as follows: 
MIXER: Buffalo, 22, 4002, with 5 HP. 

motor, magnetic starter, Pr $825.00 
GRINDER: Buffalo £51-B with 3 HP 

MOOSE sc cnsdnviods cbocedbogesecsscsss .. 865.00 
AIR a pe Curtis £30 . 245.00 
LARD PRESS: Koch, 17 gallon .......... 45.00 
SMOKEHOUSE: Griffith, gas fire dl, ort 

GER 6.600 0.4.0 046000000684 4.00 608966 .. 865.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, IIl. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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MR. HAM GOES TO TOWN 
FOR 
4 MORRELL PRIDE MEATS 





PORK © BEEF ° LAMB ° VEAL 
HAMS ° BACON * SAUSAGE 
LARD *° CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 + « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 

















in name... 


high grade in fact! 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Cy Ms on bw a re emid senna eee s hh 33 
Allbright-Nell Co., The...... : ont Third Cover 
Anderson, V. D., Company....... = shedesousee ae 
ee SE A es ob od sc ekaddad nln phedvade “a 
I te ID sn. 0 0 o's sc ccvccvecctas 16 
Aromix Corporation... . adie asa ete ae ‘ — 
Barliant & Company..... bree dahl vakgasenenbet 37 
Busse Brokerage....... ‘ , ......First Cover 
Cincinnati Butchers’ Supply Co., The.. ee cialop 
Cleveland Cotton Products Co., The... . 19 
Cudahy Packing Company, The - beeagn ae 
Custom Food Products, Inc. ...... inoue 
Daniels Manufacturing Company ; 33 
PUPGINEE doccstsccce : vies ae 
Fearn Laboratories, Inc. ....... , » & 
Fowler Casing Co., Ltd., The , : 33 
Globe Company, The....... nds xine haa ale to ed Sahamee® 6 
Great Lakes Stamp & Mfg. Co. , 5 emia dion o 
Griffith Laboratories, Inc., The... ; P , a 
Gruendler Crusher & Pulverizer Co. . 26 
Ham Boiler Corporation... . as , ‘. 
Horn, A. C., Company, Inc. 3 5 
Hygrade Food Products Corp. . » meine Se 
James, E. G., Company........ pli bien He 
Jamison Cold Storage Door Co. ; Fourth Cover 
Kahn’s, E., Sons Co., The........ ieee 33 
Kennett-Murray Livestock Buying Service or errr 
Kewanee Boiler Corporation...... Leas . 34 
Koch Supplies... .. a ee 25 
Kohn, Edward Co. . ‘ . oo & 
Krey Packing Co. ? . 28 
Lasar Manufacturing Company. . 23 
Levi, Berth. & Co., Inc. 2 ‘ . 28 
Luse-Stevenson Co. ........... 23 
Mayer, H. J., & Sons Co., Inc. .. 31 
McMurray, L. H., Inc. .... 34 
Morrell, John & Co. ........ 38 
Packing House By-Products Co. 26 
Rath Packing Co., The.... ; eae 35 
Reynolds Electric Company , : av oe 
Geiemem, Thee J. ..2cces Kvn 23 
Schluderberg, Wm.-T. J. Kurdle Co., The. ua scoe 
Smith’s, John E., Sons Company Second Cover 
Speco, Inc. ... ; nas , ‘ 19 
Vegetable Juices, Inc. . , ana ee 
Viking Pump Company.. 15 ae@uen 24 
Warner-Jenkinson Mfg. Co. ; 34 
Weiller, Jack & Co. ....... pa 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 38, ILLINOIS 





hog 


casing 
Stripper 


designed especially to solve your latest casing problem 


To comply with latest regulations, ANCO 

has designed this new Casing Stripping Unit 

to operate in conjunction with the Viscera 
Separating Table, usually located on the 
slaughtering floor level. As soon as intestines 
have been “pulled” they are placed on the 
specially constructed feed belt, which carries them 
over the apron and through the Stripper, from where 
they may be finished in the same location by ANCO 
Fresh Process Casing Cleaning equipment, or 
delivered to some other location for finishing. 


Machines and layouts of equipment can be 
supplied to handle Casings in required 
capacities and from the various 

species of animals. 





It will pay ” to 


5 a doors 





nize your smokehouse or build a new one! 


when you moder 


It will pay you, because... HEAT 
RESISTANT 
no other smokehouse door GASKET 


offers you so many exclu- 


sive features for modern, 3-POINT 


iy é; FASTENING 
efficient operation. Noother Qf rani 
HANDLE 


door is so expertly designed, 


ruggedly built and thor- 
RIGID 
oughly insulated to give “ALL-STEEL” 
CONSTRUCTION 


you such trouble-free, eco- 


nomical operation for added 


. SPECIALLY 

years of extra service. To get DESIGNED 
HEAVY RUGGED 

the most for your money... HARDWARE 


INSIST UPON JAMISON! 


Pott (Oey 


Jamison Cold Storage Door 


Co. Hagerstown, Md., U.S.A. 


For complete specifications 
write for Bulletin No. 215. 











pd 





